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\efiackage! 


Here's how to safeguard the flavor 


and aroma of your baked goods 


Now you can protect your food prod- 
ucts from rancidity by packaging them 
in paper or boxboard impregnated with 
Ionol" CP antioxidant. 

Ionol CP is a highly effective and 
economical food-grade antioxidant. 
Published data illustrate its excellent 
antioxidant qualities. By actual test, 
baked goods stored at 85°F. in boxboard 
cartons impregnated with lonol CP were 


free of rancidity at the end of 90 days. 
Unprotected packaged baked goods can 
rancidify within a week! 
e 2 e 
Insure longer shelf life and safeguard 
the reputation of your product by using 
packaging materials impregnated with 
Ionol CP antioxidant. 


Write to the Shell Chemical office 
nearest you for a list of suppliers. 


SHELL CHEMICAL CORPORATION 


INDUSTRIAL CHEMICALS DIVISION 


Atlanta * Chicago * Cleveland * Detroit * Houston * Los Angeles * Newark * New York « San Francisco 


IN| CANADA: Chemical Division, Shell Oil Company 
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Off-beat label 
beats all 


Marketing study conducted 


for brewery showed that no § 


one liked the label or packag. 


ing. Brewery then retained ay | 


illustrious designer to pro. 
duce “something new,” 
Latter presented four draw. 
ings as serious recommenda. 
tions. Although he refused t) 


€ 


indicate his preference among | 


the four, his personal favorite 
was the most “off-beat” — , 
design unlike any previous 
beer label. 

Client’s management com- 
mittee indicated a_ person 
liking for the off-beat de- 
sign, but expressed conviction 
that one of the other three 
should be used because pub- 
lic would never take to the 
off-beat one. 

All four designs were then 
consumer tested. Winner 
hands down? The “off-beat” 
design. 

(From “The Public Pulse.” 
March 1959, No. 4, Elmo Roper 
and Associates) 


EDITOR’S NOTE: By strange co- 
incidence, “Products and Pack 
ages” on page I1 presents an un- 
usual new beer packaging concept 
developed by one of America’s 
most eminent designers. 


Mobilized warehouses 


National Plan for Civil De- 
fense and Defense Mobilization 
outlines extensive federal con- 
trols over industry in event 0 
emergency. Details will be 
spelled out in 40 “annexes” o! 
supplements. Annex 31 will be 
a National Food Plan calling 
for stockpiling of — survival 
needs in evacuation areas, at- 
quisition and storage of sup- 
plies and equipment for disas- 
ter services (including mass 
feeding), maintenance of fed- 
eral stockpiles of essential re- 
sources, accumulation an 
storage of “essential consume! 
end products,” and _ utilization 
of commercial stocks in hands 
of retailer, wholesaler an 
manufacturer inventories “by 
local governments on basis 0! 
prearranged plans” (which in- 
clude reimbursement). 
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Coccidiosis control pro- 
motes chipper chickens 


Immunity to coccidiosis in 
chickens — a parasite-caused 
disease estimated by USDA to 
cost an annual $39 million in 
deaths and millions more in 
below-par performance — is 
offered by comprehensively 
tested program of oral im- 
munization and infection con- 
trol introduced by Nutrena 
Mills, Inc., Minneapolis, Minn. 

Two-component system em- 
ploys “Coccivac,” a vaccine 
developed by Dr. S. A. Edgar 
at Auburn Research Founda- 
tion, and “Trithiadol,” a coc- 
cidiostat (drug that retards 
coccidiosis) developed and 
produced by Sterwin Chemi- 
cals, Inc.. New York City. 


Music to Grow Crops By 


Experiments conducted by 
the Botany Dept., Annumalai 
University, Southern India, 
under guidance of Dr. T.C.N. 
Singh, indicate that music ex- 
cites plants and makes them 
grow. 





The  field-installed loud 
speaker systems are said to 
have brought about a 40 per 
cent increase in yield of tapi- 
oca and sweet potatoes. Rice, 
treated to Indian classical mu- 
sic, gave a 50 per cent in- 
crease. 

Explanation offered is that 
sound waves produced by 
musical vibrations bombard 
the plant cell walls. This dis- 
turbance in turn agitates the 
sensitive protoplasm and nu- 
clei inside the cells and causes 
them to react in such a way as 
to accelerate plant growth. 
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Since 1876, 
Ritter Flavors 
have been used in the 
world candy markets. 
Through its world 
of experience 


Ritter can reproduce these 
various international flavors 


for you today. 


CUE Ua) 
ESSENTIAL OILS 


See RITTER’S INTERNATIONAL “WORLD OF FLAVOR” (Booth 14) N.C.A., Chicago 
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Ritter International 

GENERAL OFFICES: 

4001 Goodwin Ave., Los Angeles 39, Calif 
Plants in Los Angeles, Chicago, IIl., 

and Anaheim, Calif 

BRANCHES THROUGHOUT THE WORLD. 








6773 on Reader Service Slip 





3 




















































Best way to Increase 





_ Flavor, Texture and Value 


Food processors have long relied upon the quality 
ingredients distributed to the food industry by Corn 
Products Sales Company: Cerelose dextrose sugar; 
Buffalo, Hudson River and Snowflake starches; Rex 
and Globe corn syrups. These fine products bolster 
the flavor, texture and color of fine foods—factors 
that enhance food value and keep buyers reaching 
for your brand. 

The sugars, syrups and starches available from 
Corn Products Sales Company do more than in- 
crease these desirable food qualities: they save on 
production costs as well. These natural products are 
easy to handle, lead to more efficient, economical 


one, 


processing. Their carefully controlled quality, uni- 
form from day-to-day, means your formulations 
can be consistent and standardized. 


The experience amassed by our technical repre- 
sentatives in incorporating Corn Products sugars, 
syrups and starches in virtually every type of fine 


food product sold today, is always at your service. 
For full information on how these quality-en- 
hancing ingredients can be adapted to your pro- 
cessing, call our nearest sales office or write direct. 





2 € 
3; CORN PRODUCTS SALES COMPANY - 17 Battery Place, New York 4, New York 
Fine Products for the Food Industry: CERELOSE® dextrose sugar + BUFFALO® 


ne 


HUDSON RIVER® and SNOWFLAKE?® starches « REX® and GLOBE® corn syrups 
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Practical Know-How 


A new dimension to our 
editorial coverage will be 
found in this issue. 


On pages 41 and 45 you will 
find the first two-in-a-series 
of articles under the 
designation: FOOD 
PROCESSING HANDBOOK. 


This series will present 
practical know-how from the 
technical experts in the food 
processing industry as well 
as from those serving it. 


Theoretical material will 

be included, but only where 
necessary for proper application 
of the information presented, 


Each article in this series 
is designed to be helpful in 
solving some current tech- 
nical problem. 


These articles are also 
designed to be sufficiently 
comprehensive with factual 
information for future 
reference ...asa 


handbook. 


What additional subjects do 
you want covered? 


Drop me a note or jot down 
your suggestions On our 
self-mailer, Reader Service 
Slip which you will find 
opposite our inside back cover. 


We want to make this series 
as useful and helpful to 
you as possible. 


adbicetd QW 20.00 


EDITOR 
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LOW D.E. DRI-SWEET CORN SYRUP SOLIDS 


Can Improve the Quality and Cut the Costs on Ice 
Milk, Soft Serve and Novelty Ice Cream Confections 


Try a test batch using OK LOW D.E. DRI- 
SWEET. It will show you how to make superior 
quality products and at considerably lower cost. 
Here’s why: 


LOW D.E. DRI-SWEET improves flavor with- 
out adding excessive sweetness. Increases total 
solids to provide a smoother texture, firmer, more 
chewy body with a lower melt-down. Ice milk, 
for instance, when prepared with LOW D.E. 
DRI-SWEET simulates to a great extent the firm- 
ness, texture and flavor of regular ice cream! 


LOW D.E. DRI-SWEET cuts processing costs 
because products have less depression from the 


THE HUBINGER COMPANY 


Keokuk, lowa 
NEW YORK + CHICAGO + LOS ANGELES « BOSTON + CHARLOTTE ¢ PHILADELPHIA 
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freezing point. This means less refrigeration is 
required at the freezer, hardening rooms and at 
the dealer’s cabinets. You’ll appreciate the con- 
venience and ease of handling of a dry corn 
syrup solid too. OK LOW D.E. DRI-SWEET 
Corn Syrup Solids cost no more than regular 
sweeteners. 


If you have any problems concerning ingre- 
dients for ice milk products, we'd like to help. 
Ask “The Man From Hubinger"’ about your 
special problems, or write or phone for in- 
formation. 
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CLINTON 
can do it 


with Corn 





The uses for Clinton products 
are growing, too! 


Any midwestern farmer will tell you that you 
can hear corn grow on a hot summer evening. 
Sounds unbelievable doesn’t it? But—even 
more amazing is the number of good things 
that require corn in their manufacture. 

Clinton is the source for the products from 
corn that you need in your business. Clinton 
research is constantly discovering means by 
which we can better serve you. Clinton 
products are produced under the strictest 
system of quality control. 


Clinton serves the FOOD industry 


Clinton corn syrup and dextrose are used by leading 
packers of fruits and vegetables to improve the color, 
flavor and texture of their products. Clinton’s uniformly 
controlled, quality products will meet your manufacturing 
requirements. Consult your Clinton salesman. He will 
provide product information, arrange for prompt 
technical service, or assist you in any way possible. 





CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 


CORN SYRUPS « DEXTROSE 
STARCHES « DEXTRINS ¢« SUGARS « OILS 
LACTIC ACID AND OTHER PRODUCTS FROM CORN 


If you can do it with Corn 
you can do it better 
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May 10-13. American Fe 
Manufacturers Assn., Na. 
tional Feed Exposition, Con. 
rad Hilton Hotel, Chicago 
Illinois. 


May 10-14. American Society 
of Brewing Chemists, an. 
nual meeting, Queen Eliza. 
beth Hotel, Montreal, Can. 
ada. 


May 17-21. Institute of Food 
Technologists, 19th annual 
meeting, Bellevue-Stratford 
Hotel, Philadelphia, Pa, 


June 7-11. National Confee. 
tioners Assn., annual con- 
vention, Conrad Hilton Ho- 
tel, Chicago, IIl. 


June 8-10. Grocery Manufac- 
turers of America, Inc., an- 
nual convention, The 
Greenbrier, White Sulphur 
Springs, W. Va. 


June 9-12. The Material Han- 
dling Institute, 1959 exposi- 
tion (and concurrent tech- 
nical sessions), Public 
Auditorium, Cleveland, 
Ohio. 


June 9-13. Inter-American 
Food Institute, Second In- 
ter-American Food Con- 
gress, Carillon Hotel, Miami, 
Florida. 


June 11-12. Canadian Insti- 
tute of Food Technology, 
annual conference, Royal 
York Hotel, Toronto, Can- 
ada. 


June 13-28. International 
Food Exposition, Palais de 
Beaulieu, Lausanne, Swit- 
zerland. 


Aug. 17-21. Gordon Research 
Conference on Food and 
Nutrition, Colby Junior 
College, New London, NH. 


Sept. 28-30. American Oil 
Chemists Society, fall meet- 
ing, Statler Hotel, Los 
Angeles, Calif. 


Oct. 5-7. International Assn. 
of Ice Cream Manufactur- 
ers, annual convention, 
Eden Roc = Hotel, Miami 
Beach, Fla. 


Oct. 7-9. Milk Industry Foun- 
dation, 52nd annual meet- 
ing, Fontainebleau Hotel, 
Miami Beach, Fla. 
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FDA issues 


food regulations 


Final Food Additive Regulations 


Final regulations on the ad- 
ministration of the Food Ad- 
ditive Law do not differ sub- 
stantially from the proposed 
regulations issued last De- 
cember. 

Definitions of “safe” and 
“scientific procedure” (section 
121.1) were changed to read 
as follows: 

“Safe means that there is 
convincing evidence which 
establishes with reasonable 
certainty that no harm will 
result from the intended use 
of the food additive. 

“Scientific procedures in- 
clude not only original ani- 
mal, analytical, and other sci- 
entific studies, but also an un- 
prejudiced compilation of re- 
liable information, both fa- 
vorable and _ unfavorable, 
drawn from the scientific lit- 
erature.” 

A sentence was added to 
section 121.2 regarding the 
further use of foods having 
excess pesticide residue: 

“Food that is itself ready to 
eat, and which contains a 
higher residue than allowed 
for the raw agricultural com- 
modity, may not be legalized 
by blending or mixing with 
other foods to reduce the res- 
idues in the mixed food be- 
low the tolerance prescribed 
for the raw agricultural com- 
modity.” 

Despite protests from food 
processing groups, FDA has 
adopted the 100 to 1 ratio for 
establishing food additive tol- 
erances. Section 121.5 pertain- 
ing to this ratio concludes: 

“Except where evidence is 
submitted which justifies use 
of a different safety factor, a 
safety factor in applying ani- 

experimentation data to 
man of 100 to 1, will be used: 
that is, a food additive for use 
by man will not be granted a 
tolerance that will exceed 
110th of the maximum 
amount demonstrated to be 
Without harm to experimen- 


tal animals.” 


Regarding testing standards 
(section 121.6) National Acad- 
emy of Sciences-N.R.C. prin- 
ciples and procedures will 
continue to prevail, but the 
FDA commissioner is free to 
accept other procedures if 
“from available evidence,” 
they give adequately reliable 
results. 

An important mechanical 
point added to section 121.51 
(b), provides that any refer- 
ence to published information 
offered in support of a peti- 
tion be accompanied by re- 
prints or photostatic copies of 
such references. 


Confidential data 


Section 121.51 (h) has been 
changed to make clearer the 
intent to keep confidential 
manufacturing data relating 
to a food additive secret un- 
less it must be revealed “... 
in the record of an adminis- 
trative hearing preliminary to 
judicial proceedings.” 

Further indication of efforts 
to protect trade secrets is 
found in two sentences added 
to 121.3. They provide for pri- 
vate notification if FDA in- 
tends to withdraw a prior 
sanction or approval unless an 
emergency exists. 

A food additive intended 
for investigational use must 
bear the label: “Caution— 
Contains new food additive— 
For investigational use only. 
Not to be used for human 
food or food for other than 
laboratory animals.” 


FDA approves antibiotic 
for use on fresh fish 


Use of antibiotic chlorotet- 
racycline was approved last 
month on fresh-caught whole, 
headed, and_ gutted fish, 
shucked scallops and unpeeled 
shrimp. More details next is- 
sue. 


(Continued on page 13) 


























The Image of CF «I offers...for every industry... 
Wissco Woven Wire Processing Belts 


The giant steelman reflects gener- 
ations of steel-making experience 
that results in durable, more effi- 
cient steel products for industry. 
For processing and conveying 
purposes, CF«I-Wissco Woven 
Wire Metal Belts offer these ad- 
vantages for friction or chain edge 
drives: 


Open Mesh—Allows free drainage— 
permits free air circulation for fast, 
uniform heating and cooling. 


Strength of Metal—Fabricated to 
specifications in plain, tinned, gal- 
vanized, stainless or special alloy 
steel, Wissco Belts provide long, 
trouble-free service. 


Corrosion Resistance— You can select 
a steel belt—high carbon, galvan- 
ized or stainless—which minimizes 
replacement costs and reduces main- 
tenance. . 


These advantages mean long oper- 
ating life and increased production 


wissco BELTS |[5| 


THE COLORADO FUEL AND IRON CORPORATION 


for you, and make Wissco Belts a 
‘‘must’’ where temperature extremes 
and every day wear factors are se- 
vere. You'll find that Wissco Belts 
are ideal for baking, cooling, drying, 
degreasing, spraying and washing. 


If your operation uses temperatures 
800° to 2100°F and higher, specify 
Wissco Alloy Steel Belts. They are 
furnace-tested to assure dependable, 
smooth performance, and are excel- 
lent for annealing, hardening, 
enameling, sintering and similar 
operations. 


In addition, special alloy Wissco 
Lehr Belts with flat supporting sur- 
faces are available for glass anneal- 
ing and decorating. 


Call our experienced representative 
today for complete information on 
the Wissco Belt that will best fit 
your manufacturing process. And 
remember, Wissco Belts are usually 
shipped on reels for fast, simplified 
installation. ~ 





In the West: THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 


in the East: WICKWIRE SPENCER STEEL DIVISION—Atlanta + Boston - 
New York - 


CF&I OFFICE IN CANADA: Montreal 


New Orleans - 
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“Why we use Sterling Purified Salt 
in the pre-sterilized juice process” 




























Quality tomato juice is the specialty 
of the Francis C. Stokes Company in 
Vincentown, New Jersey. They pack 
Stokes and private-label brands for 
several large grocery chains and lead- 
ing independents. Present plant was 
rebuilt in 1955 and has the latest can- 


**The main reason is that it flows freely from our dispensers,”’ 
writes Francis C. Stokes, Jr., V. P., Francis C. Stokes Company. 


“Ever since we changed to Sterling Purified Salt, we’ve had 
far less trouble with the dispensers clogging. This salt flows 
better than any of the others we tried in the past—and that’s 
quite remarkable considering the very humid conditions en- 
countered in a juice-canning plant. 


“‘Here’s another point. In our process, the juice is sterilized 
before it reaches the canning machines. In our four years of 
using and testing Sterling Purified Salt, we’ve never come across 
a batch that didn’t meet our sanitation requirements!” 


Guaranteed more than 99.95% pure, Sterling Purified Salt never 
has more than 40 parts per million combined calcium and 
magnesium, never more than 0.5 parts per million copper or 
iron. That’s why Sterling Purified Salt more than meets the low 
requirements for calcium, magnesium, copper and iron for the 
entire food-processing industry . . . and why it a/ways protects 
the flavor, color and texture of canned foods. 


3 high-speed dispensers for Sterling Purified Salt. You can dis- 
pense Sterling Purified Salt any way you want—in brine, tablets 
or bulk—with one of the three special dispensers available from 
International Salt Co. Whatever dispenser you choose, you’re 
sure of greatest accuracy and dependability at high line speeds. 


The new Sterling Brinomat dispenses Sterling Purified Salt 
brine into as many as 300 cans per minute. The well-known 
Sterling Saltomat deposits Sterling Purified Salt tablets from 
10- to 250-grain size. And the dependable Sterling Bulk Salt 
Dispenser is used to dispense bu/k Sterling Purified Salt. 


If you’d like more information on these modern salt dis- 
pensers, including a guaranteed analysis of Sterling Purified 
Salt, phone our nearest sales office, or write to us direct. 


International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


PRODUCTS & PACKAGES + PRODUCTS eo 


& Feat o2. 
# 


a 
Aerosol horseradish . . . 


. . « brings to American housewives’ 
fingertips the same delicate accent 
previously the secret of top chefs. 
Horseradish Whip needs no refriger. 
ation, is product of Reese Finer 
Foods, Inc., 1750 W. Wrightwood, 
Chicago, Ill. Five-oz aerosol contain 
er is by Crown Cork & Seal Com. 
pany, 9300 Ashton Rd., Philadelphia 
36, Pa. 
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as par 
all des 





Assn. ¢ 


Atlanta, Ga. 
Baltimore, Md. 
Boston, Mass. 
Buffalo, N. Y. 


Philadelphia, Pa. 
Pittsburgh, Pa. 
Richmond, Va. 
St. Louis, Mo. 


Chicago, Ill. 

Cincinnati, O. 
Cleveland, O. 
Detroit, Mich. 


Memphis, Tenn. 
Newark, N. J. 
New Orleans, La. 
New York, N. Y. 


ning equipment, maintained spotlessly 
clean and sanitary. 


Sterling Purified Salt is dispensed 
through the Sterling Bulk Salt Dis- 
penser on a line averaging 180 cans per 
minute. 150 grains are deposited in 
each #46 can. The accuracy of the 
salter and the free-flowing quality of 
the salt make this high-speed operation 
possible. 


‘Ball-point’ garlic dispenser . . « 


Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 


. . « Provides ingenious new method 
of applying garlic oil to salad bowls, 
meats or garlic bread — rather than 
to fingers. "Roll-On" Garlic Oil is 
product of Reese Finer Foods, Ine. 
1750 W. Wrightwood, a Ih. 
Bottle is by Owens-lllinois 
Company, I4th & Adams Sts. Toledo 
1, Ohio. 
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subtle repetition ‘sells’ 
brand name... 


_,. better than blaring, > 
over-sized logo, according 
to theory applied to en- 
fire line of Schaefer beer 
packages by noted design- 
er Walter Dorwin Teague. 
Unique approach reverses 
traditional concept that 
brand name domination in 
product label design is es- 
sential to attracting prod- 
uct attention, relies on 
repetition of brand name 
as part of attractive over- 
all design. 


Taste for learning... 


.+» is offered in award-winning packaging for jars 
of Beech-Nut baby foods. Recent 1959 Folding 
Carton Competition of The Folding Paper Box 
Assn. of America recognized the cartons’ mer- 
chandising superiority from standpoints of quick 
product recognition and adaptability to promo- 
tion, Cartons have tuck-top and automatic-lock 
bottom. Designer is Tanner-Brown, Inc., New York 
City. Container Corporation of America, 38 S. 
Dearborn St., Chicago 3, Ill., supplies the pack- 
ages from its Boston plant. 





PACKAGES ¢ PRODUCTS & PACKAGES * PRODUCTS & PACKAGES « PRODUCTS & PACKAGES 
_— 


‘PRODUCTS 
PACKAGES 


This Month’s Best. . 


Fries foods ‘dry’... 






. and as result, PAM keeps calories down. 
New fat-free pure vegetable extract cooking 
oil adds not a single calorie — can be used 
for any food which normally requires a sea- 
soned or greased cooking surface. As added 
advantage, PAM prevents foods from sticking 
to pan, eliminates heavy scouring. Product has 
a "kitcheny" fragrance, yet adds no taste of 
its own. Nine-oz spray container supplies aver- 
age family for two mo. Distribution now covers 
all major markets. Pam Industries, Inc., 410 N. 
Michigan Ave., Chicago, Ill. 

Ww 



















Carve year-’round turkey market... 


. with introduction of frozen, "family-size' turkey roasts 

by Armour and Company, 40! N. Wabash, Chicago, Ill. 

New product eliminates the number one objection — "too 

much meat’ — voiced by shoppers when asked why they 

didn't serve whole turkeys regularly. Fully table-dressed 

roasts average 4!/2-5!/2 Ib each, come in all white meat 

(wing and breast) or dark and some white (thigh, drum- , 
stick ahd breast portion). Within transparent outer bag, 

cut surface is further protected by waxed paperboard con- 

taining cooking information. 










ENTRAPPED 
POWDERED 
SPICE FLAVORS 


by 
FLORASYNTH 


Florasynth was one of the first companies to manu- :: 
facture powdered flavoring materials; and now::: 
makes available a new kind of soluble spice in pow- *: 
dered form—ENTRAPPED POWDERED SPICE FLAVORS ::: 
which are manufactured and designed for use in’: 
industries such as Canners, Baked Goods, Cake Mix, :: 
Frozen Foods, Canned Meat, Sausage Manufacture, -:: 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, ‘:: 
etc., and wherever dry powdered flavors can be used ::: 
to good advantage. ses 












ENTRAPPED POWDERED SPICE FLAVORS 
























1. Are made of special extractions of natural spices which possess : 
all the flavoring qualities and characteristics of the natural spice. 5 

2. Produce a uniform flavor time after time. : 

3. Give greater uniformity in production. : 

4. Are much more economical to use in manufacturing processes. 3 

5. Are water soluble and instantly dispersible. : 

6. Are non-hygroscopic and free flowing. 5 

7. Have a high degree of stability as compared to natural spices. 






Are ready for immediate use. 


BLACK PEPPER ENTRAPPED 









GINGER, ENTRAPPED 








CAPSICUM, AFRICAN ENTRAPPED NUTMEG, ENTRAPPED s 
(200,000 pungency) PAPRIKA, ENTRAPPED we 
(40,000 color) Ps 





CELERY, ENTRAPPED 
CINNAMON, ENTRAPPED 


SAGE, DALMATION ENTRAPPED  ::: 
TURMERIC, ENTRAPPED 










Other Entrapped Powdered Spice Flavors and Blends of Entrapped 
Powdered Spice Flavors available as required. tt 


Samples and prices on Entrapped Powdered Spice Flavors upon request. 


LABORATORIES, INC. 


EXECUTIVE OFFICES: 900 VAN NEST AVE. (80x12) NEW YORK 62,N.Y. =: 
CHICAGO 6 - LOS ANGELES 21 


Boston © Cincinnati2 © Detroit * Dallas «© Memphis © New Orleans 12 
St. Louis2 © San Francisco 


Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 






















‘See Latest News Flashes at Booths 1-3-5, IFT Meeting, Philadelphia’ 
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oa ————— For 
Kiigest slling tier of leg 
gest selling filter o ud 
its type in the world! the 
rT ” bel 
DAY “AC . 
K 
Reverse Jet | : = 
; Repeated re-closures . . . the tamperproof permanent lock the 
Dust Filter (upper photo) often were damaged, mel 
. vr a eo a hook a oe oe ae “locking, me! 
en ieee oe ; ; ock and extra locking-tab slot on ow, added lock and slot (lower i 
Cutaway view of DAY “AC’— 2 ts > i back flap of new carton for bacon’ photo) are easily engaged = re- ~ 
available housed or unhoused — Pike es i ; (Licensed by d : diesd ty We d hold k R 
for pressure or suction. H. J. Hersey, Jr.) and sausage introduce y ara- opened, yet hold package firmly and “3 
aa ae thon, a Division of American Can _ neatly closed in refrigerator. Direc. Pat 
Company, Menasha, Wis. Previously, tions call attention to new conveni- bab 
Better Dust Control Systems Cost Less When ee a 
f “a ° y ; 
They Include a DAY “AC” Reverse Jet Filter! Not the throwing kind . . . = 
atic 
Filtering rates for a DAY “AC” are 10 to 20 cubic feet . is new gourmet rice product, described R 
of air per square foot of filter media. These are about as major advancement in the 5000-yr-old grat 
Less five times greater than old style filters. This means you basic food. Manufactured by a special pa- rect 
° get maximum filtration from a minimum filter invest- tented method, Comet Rice for G 
equipment ; : “AC”: ented method, Comet Rice for Gourmets re- BR 
q o 4 ment. Because virtually 100% of the DAY “AC” is op- tains all minerals and vitamins lost in ont pari 
neede erating at all times, no money is wasted on intermittent nary milling, reportedly has distinctively dif is $ 
or standby units. One DAY “AC” will filter and keep ferent taste, aroma and color. Product can SF 
separated, dusts from up to 10 different sources! be used as vegetable, cereal, or as ingredient 
You know all equipment requires normal inspection a ee or couerts. Veena 
and care. But you'll find many DAY filters have been . _ : FDA 
; repeatedly without becoming soggy or sticky. 
Less on the job for 5, 6, 7 or even 8 years that have had no iiee is oniv-tadecsiale baker, Gaal 
maintenance repairs whatsoever. In short, the Day “AC” is built to Mills. P.O ‘. - jet be ex Ss Te aN bec 
last! They have an “appetite” for work and a reputation eee ee ae 
for dependability and long life. FP 
Sass ddi'n dned-ago sd HAMMER Se uN 20.74 OPREGRR Aas Ce TOUR UDR TEE Ue ees Souk weans sae eeuneesens Bone-out, sealed-in freshness . . . step 
Because of smaller diameter felt filter tubes the DAY : stan 
Less space - “AC” gives you a greater air handling capacity in less oo is feature of new Cryovac-packed institutional est 
needed space. DAY “AC” filters occupy up to 50% less space line of fresh cuts of beef, lamb and veal intro- wal 
. —an important consideration for plants of any size! duced by Wilson & Co., Inc., Prudential Plaza, 
idee tayo 6024 us cr oo % EONAR ET PAE COC TESS TET ae teen EAN ET Tee ceeuietiociivaceeacees Chicago |, Ill., and available through company's am: 
99.99 + % The real “pay off” on DAY “AC” filters is their ability plants and branches. Advantages cited are re- stan 
ms ee to clean dust laden air with near perfect efficiency! duced shrinkage and trimming problems, possi- A 
filtering Even “tough” materials such as carbon black or atomic bility of aging meat without need for special ag- lem 
efficiency ___ energy materials are filtered with optimum effectiveness. ing equipment and elimination of over-stocking, ame 
ms ; : aes : : since meat so packed keeps fresh up to three ing 
For additional information about the DAY AC” reverse jet dust filter write weeks. Each package contains own freshness-con- repo 
toDAY for Bulletin F-75. It also contains pages of useful air engineering data. trol date. last 
‘ E Bi 
Vee ae A ¥ Company Instant identification aids concentration . . . aa 
SOLD in UNITED STATES by \\‘‘!/7 MADE and SOLD in CANADA by - helps cut errors in putting right type of food cor- - 
The DAY SALES Company ~ we par Company of Canada Limited cantete in dispensing equipment. "Family" identification addi 
848 Third A N.E. Rexdale (Toronto), Ontario, Canad Tai: 
minnnagella 13, Mianaaaie Ft. William, Ontario, Canada . ~ Py! ne 3 eee et le ‘7 poe 
[since 71081 | oods, inc., eimon rankiin Far 
Representatives in Principal Cities through use of a black "Chinese oval” symbol and @ ceed 
bold letter "f." To designate different types of concen- by v 
EQUIPMENT ONLY OR A COMPLETE SYSTEM trates, a secondary color is used on balance of label a Th 
on cross-bar of the “f."" Imprint and symbol are printed stror 






at same time, minimizing basic cost. Designed by Dickens 
Incorporated, 908 Ernst Court, Chicago II, Il. 
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food regulations 


(Continued from page 9) 
plan week-long symposium 
on food additives 


A one-week symposium on 
food protection factors in 
modern food technology, as 
related to the new food ad- 
ditive law, is scheduled, June 
22-26, by the Department of 
Food Technology at M.LT., 
Cambridge, Mass. 

Discussion will center on 
administration of the 1958 
Food Additive Amendment, 
legal principles and _ rule- 
making under the amendment, 
the mechanics of testing, tox- 
icology, radiological fallout 
and radiation preservation. 

Key personnel from the 
FDA and various segments of 
the food industry will join 
members of the MIT Depart- 
ment of Food Technology in 
discussing these topics. 

Representatives of the meat 
packing, dairy, packaging, 
canning, flavoring extract, 
baby food, fats and oils, fish- 
ing and baking industries will 
analyze the amendment in re- 
lation to their own activities. 

Registration fee for the pro- 
gram, which is under the di- 
rection of Professor Bernard 
E. Proctor, head of the De- 
partment of Food Technology, 
is $175. 


FDA standards program 
becomes more active 


FDA appears to have 
stepped up the activity of its 
standardization program. Lat- 
est report on the status of 
various new standards and 
amendments to existing 
standards follows. 

A new standard for frozen 
lemonade concentrate, also an 
amendment to French dress- 
ing have the same status as 
reported in these columns 
last month. 

Bread: Now final is an 
amendment to the bread 
standard which permits the 
addition of gluten to rolls and 
raisin bread and rolls. 
Amount allowed — not to ex- 
ceed 4 parts for each 100 parts 
by weight of flour used. 

The gluten will make a 
sttonger dough, so that roll 


(Continued on next page) 
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meats... 


a 
i 


to their taste! 


CENTER PHOTOGRAPH COURTESY OF AMERICAN KOSHER PROVISIONS 


A nation of meat eaters, we are able to satisfy this appetite from a varied and boundless 
supply. Canned, pre-packaged, processed or frozen, any type of meat is available on a moment’s 
notice, but each must provide its characteristic, consumer-accepted flavor. D&O seasons your 
processed meat to your customer’s taste...with compounds available for every product and 
process. Let us give to your processed meat the one indispensable ingredient... fine, full, 
rich flavor! 


Technical assistance on your premises, Write for copy of complete “Flavor Catalog” 


OUR 160TH YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 VARICK STREET - NEW YORK 14, N.Y. 
SALES OFFICES IN PRINCIPAL CITIES 


ESSENTIAL OILS * AROMATIC CHEMICALS » PERFUME BASES « FLAVOR BASES + DRY SOLUBLE SEASONINGS 
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HORIZONTAL STAINLESS 
STEEL TANKS 

Insulated, sizes from 150 
through 2000 gallons. 
With or without heating or 
cooling coils. 


ROUND STAINLESS 
STEEL TANKS 
Insulated, with or 
without refrigeration. 


STEAM HEATED 
COOKERS 

All stainless steel 
tank, coil, and product 
basket. 


MANUFACTURING VERSATILITY 
SERVING THE FOOD INDUSTRY 


The Paul Mueller Company has 
earned a reputation for fabricating first 
quality food processing and handling 
equipment for the food industry. 


Let Mueller show you how to obtain 
custom-built results at production line 
economies. Although specializing in the 
stainless steels, all equipment is avail- 
able in a variety of materials. 


MULTI-COMPARTMENT 
ANKS 






Insulated stainless steel 
tanks with 2, 3, or 4 
compartments. Capacities 

to fit your requirements. 
Ps 






Write for more information and a 
free brochure designed to give you a 
capsule picture of the Mueller facilities, 
products, and personnel. Paul Mueller 
Company, P.O. Box 150, Springfield, 
Missouri. 





CONVEYOR TABLE 
Stainless steel table J 
with movable belts. 


f 
AAP SEND FOR THIS 
FREE BROCHURE! 





eeeeeeeeese SCHOSSHSHSHSSSHSSSHSSHSSSSSHSSHSHSHSSSSSHSSHSSSHSHESHSESESHSHSESESESES 


PAUL MUELLER company 


KANSAS AT PHELPS @ SPRINGFIELD, MISSOURI 
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food regulations 


(Continued from preceding page) 
hinges will not come open, 
and in the case of raisin 
breads, that raisins will be 
more evenly distributed. 
Artificially Sweetened 
Canned Fruits: The new 
standards of identity apply to 
artificially sweetened peaches, 
apricots, pears, cherries, fruit 
cocktail and figs. The words 


“artificially sweetened” must | 


appear on the label as part of 
and ahead of the name of the 
fruit. 


mandatory label identification 
of the common name of the 
artificial sweetener, its per- 


The standards also malts | 





centage by weight, and the | 
number of calories in an av- | 


erage serving of the canned 
product. 

Standards would permit use 
of a water solution of a safe 
nonnutritive artificial sweet- 
ener in place of the usual sir- 
up to meet the needs of per- 


sons on sugar-restricted diets. | 


Unless there are acceptable 
objections filed, the standards 
become effective in July. 

Frozen Desserts: FDA has 
under study now “volumes” of 
objections to the standards — 
including a 128-page docu- 
ment from the International 
Association of Ice Cream 
Manufacturers. Chances are 
final standards won’t appear 
until midsummer. 

Samsoe Cheese: The stand- 


ard of identity for samsoe | 


cheese was established by an 
order published in 1956. The 
order was based on proposals 


filed by the Denmark Cheese | 


Association. (Samsoe cheese is 

a Danish-type Swiss cheese, 

but made in smaller units.) 
The only objection to this 


order was filed by Kraft | 


| 


Foods Company. The basis for | 


Kraft’s objection was that the 
order, by fixing the maxi- 
mum limit for moisture in 
samsoe cheese at 46 per cent, 
would give such cheese a sales 
advantage over Swiss cheese. 
Swiss, cheese is limited by its 
standard to not more than 41 
per cent moisture. 

The new amendment would 
lower the maximum limit for 
moisture in samsoe cheese to 
41 per cent — at the request 
of the original petitioner. 

Since the amendment now 


(Continued on page 16) 
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FRIES & FRIES 


i ELE as : 
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RESH 





~ FLAVORS 





The sales success of your products may 
depend upon flavor! Let the nature fresh- 
ness of our new fruit flavors, produced 
by careful scientific research, aid in your 
product acceptance. 


“ Ai eles el LTP 
“ 


FRIES & FRIES 


Te 
CINCINNAT! 
usa * — 





CINCINNATI 110 E. 70th Street 
NEW YORK 418 E. 91st Street 
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will season it better! 





—in processing the basic seasonings: , 

Art—in the application of these 

seasonings to your products to ; a 
achieve distinction in their field — 

for flavor and eye-appeal. 


’ 
. . . because with Stange, seasoning is 
both a science and an art: Science —— & 
~~ 
“~y 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. * Paterson 4, N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE e NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR 





FOOD REGULATIONS 


proposed by the original pe- 
titioner meets the exception of 
the only party filing objec- 
tions, chances are that this 
will become final. 

Cinnamon flavored apple 
jelly (red colored): The Na- 
tional Preservers Association 
filed a proposal to amend the 
jelly standard to permit the 
use of red color — just as 
green color has been per- 
mitted in mint-flavored apple 
jelly for 18 years. 

When the FDA order was 
published the New York Pre- 
servers asked for a_ public 
hearing. It looks like a public 
hearing will be held with the 
New York Preservers in sup- 
port of objections versus the 
National Preservers Associa- 
tion, the petitioning party. 

For complete list of FDA 
standardized foods the reader 
is referred to pages 46 and 
47, this issue. 


Draft all-inclusive 
artificial color law 


Copies of FDA’s draft of 
proposed general color legis- 
lation are in the hands of in- 
dustry groups for a looking- 
at before being moved along 
to Capitol Hill. 

In general the bill follows 
the criteria set forth by HEW 
Secretary Arthur Flemming 
in January of this year. Gen- 
erally, the bill resembles the 
Food Additives Amendment. 

Briefly, the legislation em- 
bodies the following princi- 
ples: 

1. It applies to all color ad- 
ditives — not just “coal tar 
colors.” 

2. There is no_ blanket 
“grandfather clause” that 
would sanction continued use 
of a color employed before 
the law is enacted. 

3. It gives the Government 
the right te place a limit on 
the amount of a color that 
may be used, to specify the 
products in which it may be 
used, or both. 

4. “Where necessary,” the 
purity and safety of individual 
batches of permitted colors 


should be certified by the 
Government before market- 
ing (as coal-tar colors are 
now certified). Where certifi- 
cation is not necessary, we 
should have the authority to 
exempt a color from the cer- 
tification requirements. 

5. The bill would express- 
ly forbide the listing of a col- 
or for a use which will pro- 
mote “deception of the con- 
sumer.” 


FDA against stockpiling 
delisted certified colors 


A proposed FDA order 
would prohibit the use of 
stocks of colors already certi- 
fied — if they have been de- 
listed. Also, as colors are de- 
listed the ban on use applies 
simultaneously. 

Currently, any stockpiles of 
certified, but later delisted, 
colors, could be used up by 
the companies involved. 

FDA expects complaints on 
this one. 


Nitrite tragedy spurs 
investigations 


The illegal use of sodium 
nitrite on flounders, which 
resulted in the death of a New 
Jersey child, has spurred an 
investigation into the FDA- 
USDA division of responsi- 
bility. 

Senator Clifford P. Case 
(R., N.J.) says that Congress 
should now decide, “whether 
the introduction of nitrites as 
preservatives in any food is 
thoroughly safe for consump- 
tion.” 

Not allowable in fish by the 
FDA, sodium nitrite may be 
used in meat under authority 
of the USDA. 

According to Senator Case, 
“These separate jurisdictions, 
therefore, have reached and 
applied separate and conflict- 
ing determinations as to the 
safety of the use of the same 
chemical in food.” 


4 For more information on product on preceding page, circle 6785. 
See information request blank opposite last page. 
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(Continued from page 14) 


Senator Case will explore 
the problem via the Health 
Subcommittee of the Senate 
Labor and Public Welfare 
Committee. 

The FDA has alerted its in- 
vestigators to give fish fillet- 
ing plants careful scrutiny. 
Some sources here feel that 
the misuse of sodium nitrite 
may be more prevalent than 
is generally suspected. 


USDA approves 
irradiated meat 


USDA inspectors will rate 
as acceptable meat from ani- 
mals treated with radioactive 
isotopes, for experimental pur- 
poses, if the following condi- 
tions are met: 

If the radioactive material 
is not retained in the treated 
animal—or, in the case of re- 
tained material, when decay 
of radioactivity of the residue 
has reduced the level of radi- 
ation to essentially that of 
normal background. 

“The determination that es- 
sentially background radio- 
activity has been reached shall 
be made by a count on an 
ashed sample, using an instru- 
ment capable of detecting ac- 
tivity 10 per cent above the 
background of a similar sam- 
ple from a control animal, to 
be measured in the same 
manner.” 

Each organ and tissue, such 
as muscle and bone, intended 
to be used for food must be 
separately tested in a like 
manner. 

Certification of the results 
of the tests must be made, 
by those experimenting and/ 
or testing, to the Meat In- 
spection Division of USDA. 

Foop Processinc has learned 
that discussions are now un- 
der way between FDA and 
USDA on the broad problem 
of foods treated with radia- 
tion. 

Still to be resolved is the 
relationship of USDA to FDA 
under the Food Additives 
Amendment, which covers ir- 
radiated foods. 
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BOOK REVIEWS 





Offers introduction to 
chemistry of fats and 


fatty acids 


A new book on the chem- 
istry of fats and fatty acids is 
meant as an introduction for 
anyone wanting a brief ac- 
count of some aspects of the 
subject. 

The first chapter discusses 
fatty acids as the most impor- 
tant structural units of the 
fats, and is followed by an ac- 
count of the chemical nature 
of the latter. 

After a short chapter, deal- 
ing with physical properties, 
there is a longer report of the 
chemical properties of fats and 
their component acids. 

Finally, there are two short 
chapters on some biochemical 
and technical aspects of the 
subject. 

While the volume does not 
include detailed references, 
up-to-date results have been 
incorporated. 


(‘An Introduction to the 
Chemistry of Fats and Fatty 
Acids,” by Dr. F. D. Gunstone, 
Lecturer in Chemistry, The 
University of St. Andrews, 161 
pp, is available for $6.00 from 
John Wiley & Sons, Inc., 440 
Fourth Ave., New York, N.Y.) 


Up-dates economic study 
of baking industry 


“Economic Changes in the 
Baking Industry”, a supple- 
ment to an earlier 2-volume 
study published by North- 
western University Press in 
1956, is now available. 

Written by Dr. Charles C. 
Slater, author of the second 
volume of the original study, 
supplement offers up-to-date 
information. 

Using figures in the 1954 
Census of Manufacturers, 
along with other more recent 
data now available, this new 
study reappraises findings, and 
charts changes in the baking 
industry since publication of 
the first two volumes. 


(“Economic Changes in the 
Baking Industry”, 73 pp, may 
be obtained free of charge, for 
a limited time, when purchas- 
ing the earlier 2-volume set, 
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“Baking in America”, for $15 
from American Bakers Asso- 
ciation, 20 N. Wacker Dr., 
Chicago 6, IIl.) 


Guide to examination of 
foods and food products 


A guide to the methods for 
routine and special microbio- 
logical examinations of foods 
and food products is now 
available to laboratory per- 
sonnel. 

Manual was prepared by a 
committee of experts in the 
field, headed by Dr. Harry E. 
Goresline, associate scientific 
ditector, Quartermaster Food 
and Containers Institute for 
the Armed Forces. 

Each chapter considers mi- 


crobiological examination 
methods for related food 
products. 


Among the foods considered 
are bottled soft drinks, canned 
foods, carbohydrate products, 
cereals, eggs, fruit juices and 
concentrates, frozen foods, 
meats and poultry, etc. 

Information is also given on 
sanitation indexes, detection 
and enumeration of food poi- 
soning types of microorgan- 
isms, culture media, stains and 
reagents and indicators. 


(“Recommended Methods for 
the Microbiological Examina- 
tion of Foods,” 212 pp, may be 
obtained by sending $4.50 to 
The American Public Health 
Association, Inc., 1790 Broad- 
way, New York 19, N. Y.) 


Increasing and improving 
beef production 


Divided into two parts 
“Quality Beef Production” 
thoroughly discusses beef 
quality as well as management 
for more and better beef. 

Information on beef quality 
includes principles of growth 
and development of body form 
in beef cattle, carcass and 
meat quality, beef meat cuts, 
classifying and grading beef 
carcasses, by-product rejec- 
tions and condemnations and 
determining age and sex of 
carcass. 


(Continued on page 19) 





For higher 







pumping efficiency 


f solids i ion! 
of solids in suspension! 


ELECTRIC MOTORS - 
COMPRESSORS + GENERATORS + MAGNETOS + HOME WATER SYSTEMS 


Fairbanks-Morse 
5440A Non-Clog Pumps 


Ideal for pumping unscreened liquids 
with large solids in suspension 


e industrial wastes 
@ sanitary sewage disposal 
e industrial processes 


Here is your answer to higher effi- 
ciencies wherever you are pumping 
solids in suspension! 

All-new Fairbanks-Morse 5440A 
Non-Clog Pumps feature quick, easy 
convertibility between any of the 
many vertical and horizontal types. 
Power requirements of the pump are 
always perfectly matched to the 
electrical and mechanical compo- 
nents. Precision-machined centering 
fits assure accurate alignment. Ex- 
clusive F-M bladeless impeller 
design minimizes maintenance by 
preventing clogging from solids and 
stringy material. The 5440A is only 
one of many F-M solids-handling 
pumps designed to meet a broad 
range of requirements. For informa- 
tion, write Fairbanks, Morse & Co., 
600 S. Michigan Ave., Chicago 5, IIl. 


eeeeeeeeeeeeee eseeeeeeeseeesene 


Ask for new 
5440A BULLETIN! 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 





DIESEL, DUAL FUEL AND GAS ENGINES + PUMPS 
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GAY TOR D serves vou 


FROM SEEDLING TO STYLING 







From forest to paper mill to design and printing, Gaylord constantly 






searches out new ways to improve your packaging operations. 






All this experience and creative technology support the G-Man 
who works with you. Whether you need corrugated 







boxes by the millions or engineered packaging, it costs no more to 






call your Gaylord man. He’s resourceful. 
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book reviews 


(Continued from page 17) 
Management to produce 
more and better beef includes 
discussions on reproduction, 
raising calving precentages, 
milk production of beef cows, 
feeding of beef cattle and com- 
mon diseases of beef cattle. 
Hard-bound book is fully 
ilustrated throughout. 


(‘Quality Beef Production”, 
by R. A. Barton, 108 pp, is 
available for 17/6 ($2.45) — 
send New Zealand currency 
only — from Massey Agricul- 
tural College, University of 
New Zealand, Palmerston 


North, N. Z.) 


A comprehensive study of 
the candy industry 


“Aj} About Candy and 
Chocolate” presents a compre- 
hensive study of the confec- 
tionery industry. 

It provides a handy ref- 
erence for teachers, students 
and writers offering histori- 
cal, scientific and economic 
information about the eighth 
largest food processing indus- 
try. It is also a ready source 
of information for anyone 
connected with the confection- 
ery industry. 

Among subjects covered are 
chapters on the history of pro- 
duction and manufacture, 
types and varieties of candy 
and chocolate confections, 
chemical properties of candy 
and research problems, an 
economic study, nutritional 
value of candy and its com- 
ponents, etc. 


(“All About Candy and Choc- 
olate’, by Philip P. Gott, 
former president of the Na- 
tional Confectioners’ Associ- 
ation, and L. F. Van Houten, 
256 pp, is available for $4.50 
from National Confectioners’ 
Association, 35 S. Wabash 
Ave., Chicago 3, Ill.) 


a 


HELP YOURSELF .... 


| For a quick reference to new | 
industrial literature available 
this month, see the classified 
listing on page 122 of this 
issue, 
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For a manufacturer to have his product seen 
in all its luscious goodness—what an advan- 


tage that is! Particularly when additional 
flattery is provided with a Brockway Glass 
Container. It invites purchase on sight. It 
says to the ultimate consumer, we have noth- 


ing to hide. 


Brockway provides the finest glass containers 
in the world... and it provides too, a friendly, 
cooperative organization .. . an organization 
that retains interest and responsibility until 
it is convinced that the container it provides 
serves the purpose for which it is intended, to 
the complete satisfaction of the manufacturer, 
Try Brockway and see for yourself, 


OF 


v 


x 


oe 3 
- JBRocKWAY GLASS 


COMPANY, INC. 
BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiary —Demuth Glass Works, Inc., Parkersburg, W. Va. 


POnta\®” 


Plants: Brockway, Pa. * Crenshaw, Pa. ° Lapel, ind. * Muskogee, Okla. * Freehold, N. 4, 
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Staley’s Food Production Tips 


a 


in tas 
body, 
color, 
sheen, 
profits. 






At this month’s 19th annual 
meeting of Institute of Food 
Technologists, in Philadelphia 
| one of the highlights will be 
the May 20 afternoon session 
on “Packaging and Presgyr. 
ized Containers.” Included 
will be presentations on aly. 
minum packaging, microbio. 
logical aspects of pressure 
packaging, new food aerosol 
propellents and antibiotic-im- 
pregnated flexible film. 

































Among those to be honored 
during the five-day annual 
meeting are Dr. Berton §, 
Clark, named Nicholas Appert 
awardee for 1959, and Dr, 
Samuel Lepkovsky, eminent 
University of California nu- 
trition researcher, chosen as 
winner of the Babcock-Hart 
Award for 1959. 






















Theme of the 1959 Cana- 
dian Institute of Food Tech- 
nology convention is “Food 
Research in Canada.” Experts 
will tell of newest advances 
in irradiation, antibiotic pres- 
ervation of foods, develop- 
ments in fats and oils, the 
future for convenience foods, 
packaging progress, nutrition- 
al discoveries and the bacte- 
riology of frozen foods. 





















Recent achievements and 
prospects in the different are- 
as of the food industry, the 















Whatever you process— whether sweet pickles, pork and beans or role of the food industry in 

tomato catsup—bland, crystal-clear Sweetose Corn Syrup will protecting public health, the 

improve the quality of your products. management team in the food 

Where sweetness is important, the unique characteristics of ver- industry and the effects of 

satile, enzyme-converted Sweetose assure balanced sweetness, giving European integration on the 

sweet pickles a firmer, crisper body—mellower flavor and brighter food industry are among top- 

sheen, with faster finishing, less softening. Where color and sheen ics to be presented by an in- 

are important, Sweetose holds rich, natural color—gives an appetiz- ternational group of speakers 

ing gloss and sheen that wins sales. And taste? Sweetose delivers next month at the Interna- 

oa sa tangier, zestier flavor without masking even the most delicate tional Food Exposition in 
In tomato catsup, Sweetose protects against spices. Lausanne, Switzerland. A 





Groner: ames ey ond evter.- Repsoves gine end These are but a few of the many advantages of Sweetose. For program of interesting and in- 









ee ee et aealant complete information on how Sweetose gives your products the formative side trips, as well 
characteristics your customers want most—and at definite sweetener as a number of social events 
savings for you, contact your Staley Representative at the branch will supplement the technical 
office nearest you, or write today. sessions and the huge concur- 





rent Exposition. 





A. E. STALEY MFG. CO., DECATUR, ILLINOIS 
Branch Offices: Atlanta - Boston * Chicago ~* Cleveland National Canners Associa- 

® Kansas City * New York + Philadelphia + San Francisco * St. Louis tion has elected as president 
Norman _ Sorensen, _ board 
chairman of Country Gardens, 


. hl flows ® 3 
In pork and beans. Secuiens eves ohailiee CUE COSE Inc., Milwaukee, Wis. He suc- 
P ceeds Edward E. Burns, pres- 













control of browning and sweetness—with tangier, 

more appetizing flavor—improved color and sheen. THE ORIGINAL ENZYME-CONVERTED CORN SYRUP ident of Alton (N.Y. ) Can- 
ning Company. 

(More on page 22) 
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VEGETABLES (Figures include vege- 

table juices) Fresh Equivalent Basis 

— Pounds Per Person (Based upon 

figures from the US Department of 
Agriculture) 


FRUITS, EXCLUDING CITRUS. (Fig- 
ures include fruit juices, excluding 
citrus) Fresh Equivalent Basis — 
Pounds Per Person (Based upon fig- 
ures from the US Department of 
Agriculture) 


High-impact, 


Why m men with 
ideas choose 
ACE equipment 


Leading chemical design and devel- 
opment men work in the future... 
with no time to go back over speci- 
fications for equipment that didn’t 
work out. You'll find they reach for 
Ace corrosion-engineered equip- 
ment time and again...just to be 
sure. If equipment failures give you 


rubber- plastic, 
most economi- 
cal for average 
chemicals. 12 to 
6”. Screw or sol- 
vent welded fit- 
tings. Valves 12 
to 2”. NSF- 
approved. Bul. 
80A. 


Why isnt Calpak freezing 
fruits and vegetables ? 





Ready to move when the time is ripe 


Rubber or plas- 
tic lining is eco- 
nomical life 
insurance for 
costly “special” 
equipment. It’s 
a specialty with 
ACE. Write for 
Bul. CE-53. 


FP Staff* tables has been on the in- 
crease. However, this growth 
has been largely at the ex- 


After more than 20 years of 
study, Calpak still feels that 
the time is not right to enter 
the frozen food business. They 
have been watching the field 
closely, and have seen many 
processors experience losses 
in their attempts to break in- 
to it. 

These losses stem mainly 
from the large investments 
required for new and differ- 
ent processing and_ storage 
facilities, the inherently more 
complicated and costly dis- 
tribution, the low margin of 
profit and the fact that a fool- 
proof method has not yet been 
devised to assure top quality 
when the food finally appears 
on the dinner table. 

It is true that consumption 
of frozen fruits and vege- 


*Based upon a report in the Del 
Monte Shield, 
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pense of fresh products rather 
than making any inroads on 
the canned items. 

In the years just before 
World War II, each American 
ate an average of one pound 
of frozen vegetables per year. 
(See Table I) 

In 1957, according to pre- 
liminary figures, this con- 
sumption figure had risen to 
14.4 pounds per person. This 
was enough of a gain so that 
frozen vegetables accounted 
for 7.2 per cent of the total 
pounds of vegetables con- 
sumed in 1957. 

But, during the same period, 
the consumption of canned 
vegetables also increased — 
from 52.3 pounds per person, 
annually, to 81.8 pounds. Thus, 
in 1957, canned vegetables ac- 
counted for about 41 per cent 
of all vegetables consumed. 

(Continued on page 23) 


Choice of Rivi- 
clor PVC, 
Ace-Ite rubber- 
plastic, Ace 
polyethylene or 
Ace Saran to 
match any plas- 
tic pipe. Sizes 
Y% to 2”. Also 
larger plastic- 
lined valves. 


AMERICAN HARD RUBBER COMPANY 
DIVISION OF AMERACE CORPORATION 


Ace Road * Butler, New Jersey 


no time to think ahead, it’s time to 


give us a call. 


Ace-Hide, tough 
as a rhinoceros, 
insensitive to 
corrosives, 
makes this finest 
of acid pails. 
Also dippers, 
bottles, funnels, 
etc. 


6790 on Reader Service Slip 





How food processors seal safely 
... lower maintenance costs 


GARLOCK TEFLON*‘=JACKETED GASKETS 


For pipings, flanges, and fittings, TEFLON-jacketed gas- 
kets give you the safety of using TEFLON without 
sacrificing resiliency and deformability (particularly 
important on your glass-lined process equipment, light 
metal flanges, and glass pipe flanges and fittings). 
TEFLON is non-contaminating, chemically inert, and 
withstands temperatures from —90° to +500° F. 
Garlock offers TEFLON-jacketed gaskets in four basic 
designs—-slit envelope, milled envelope, formed shield, 
and double jacket. Once you’ve selected the design 
best suited for your application, choice of filler ma- 
terial and thickness of the gasket becomes extremely 


important. Here, too, Garlock has a material for every 
operating condition—for high pressures, a corrugated 
stainless steel filler is suggested. Where the application 
is for glass-lined steel connections with low bolt loads, 
a rubber filler should be sandwiched between woven 
asbestos cloth. Cork, rubber, asbestos are just a few 
of the filler-types available. 

Get more details on TEFLON-jacketed Gaskets, from 
your local Garlock representative. He can recommend 
from the Garlock 2,000 . . . two thousand different 
styles of packings, gaskets, and seals for every need. 
Call him, or write for Catalog AD-154. 


THE GARLOCK PACKING COMPANY, Palmyra, New York 


For prompt service, contact one of our 30 sales offices and warehouses throughout the U. S. and Canada. 


GCrantocx 


Packings, Gaskets, Oil Seals, Mechanical Seals, 
Molded and Extruded Rubber, Plastic Products 





Plastics Division: United States Gasket Company 
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Canadian Division: The Garlock Packing Company of Canada Limited 


*DyPont Trademark for TFE Fluorocarbon Resin 





FOOD 


Association 
News 


Seed Research 
Specialists, Inc, 


announces that Sweet 
Corn Research, Ine 
of Ames, Iowa, and 
Ontario, Ore., has 
joined the four Origi- 
nal member com. 
— as a new mem. 
er of the unique 
marketing and fe. 


search organization, 
Dr. Stuart N. Smith 
(photo), director of 
research for Sweet 
Corn Research, Inc,, 
will also coordinate 
the research programs 
of all SRS _ member 
companies. John Ma- 
goun, president of 
Sweet Corn Research, 
and Harold R. Elting, 
vice president, have 
joined the SRS board, 


Louise K. Buell 
Scholarship and 
Award 
Foundation 


has been incorporated 
as a new baking in- 
dustry hilanthropic 
venture by a group 
of nationally promi 
nent individuals. Spe- 
cifically, the Founda- 
tion will endeavor to 
encourage more young 
people to select a ca 
reer in the baking in- 
dustry. This will be 
done through grants 
to approved _ schools 
and colleges, _ and 
through a special an- 
nual award honoring 
an individual who 
has made an out 
standing name for 
himself in the baking 
industry. 

Mrs. Buell, after 
whom the Foundation 
is mamed, has 
manager of the Bak- 
ers Club of Chicago 
for the past 14 years, 
followin 20 = years 
with the American 
Institute of Baking. 
She is a member of 
American Society 0 
Bakery Engineers and 
the only woman mem- 
ber of the Allied 
Trades of the Baking 
Industry. 





American Meat 
Institute 


has elected as new di 
rectors Porter M. Jat 
vis, president of - 
& Company, and Ml 
ton J. Fechloss, presi- 
dent of The E. Kahn's 
Sons Company, 
cinnatt. 


(More on page 24) 
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“Calpak 


(Continued from page 21) 


What about fruits? 


Unless consumption figures 
are studied very carefully 
where fruits are concerned, 
it might appear that this is 
one area where frozen food 
processors are cutting into the 
canning market. 

For Department of Agri- 
culture statistics show that 
the average consumption of all 
frozen fruits and juices has 
increased from less than one 
pound per person before 
World War II, to 36.9 pounds 
in 1957. 

In the same period, con- 
sumption of canned fruits and 
juices increased from 26.8 
pounds to 52.5 pounds. Thus, 
it would seem that the con- 
sumption of frozen fruits and 
juices has grown much faster 
than canned. 

However, some 90 per cent 
of the frozen fruit consumed 
is citrus — and mainly in the 
form of juice. Calpak’s sales 
of citrus fruits and juices, 
however, constitute less than 
5 per cent of their total sales. 

Therefore, if the citrus is 
excluded from the figures 
(See Table II), it may be seen 
that the consumption of frozen 
fruits and juice went up from 
less than a pound per person, 
before World War II, to only 
a little less than four pounds 
in 1957. 

During the same time, con- 
sumption of canned fruits and 
juices, excluding citrus, grew 
from 20.9 to 33.2 pounds. 


Ready to move 


All this does not necessarily 
mean that Calpak will never 
enter the frozen food field. If 
and when the time seems 
right, they will be ready for 
the move. 

For Calpak’s technical staff 
has been keeping abreast of 
all developments in the frozen 
food industry. Extensive tests 
on almost every imaginable 
kind of food, to determine the 
best methods of freezing, were 
conducted by Calpak more 

ten years ago. 

And twenty years ago, Cal- 
pak actually packed frozen 

under contract for one 
of the largest distributors of 


(Continued on page 34) 
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*IMITATION PINEAPPLE FLAVOR F-1213! 


We suggest, in all due modesty, that you will be surprised 
at the fidelity with which fresh natural pineapple matches 
the flavor of this new Givaudan creation. 

We feel justified in making this turnabout comparison 
because the flavor of Imitation Pineapple Flavor F-12138 
and that of the fresh fruit are virtually identical. 

There are many pineapple flavors that resemble the 
canned type, but this new Givaudan product has the true 
—— freshness and bouquet of the natural pineapple 
itself, 

Imitation Pineapple Flavor F-1213 is the result of long 
and persevering efforts on the part of our flavor chemists— 
a creation which we are proud to add to our widely known 


line. Its concentration and stability make it ideal for those 
products in which a fresh pineapple flavor is desired at a 
minimum cost. Its powdered counterpart, Permaseal® Imita- 
tion Pineaple Flavor F-2749, is also a faithful reproduction 
of the fresh fruit flavor May we send you samples and 
further information? 


321 West 44th Street, New York 36, N. Y. 
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Because the movement of the stars never varies, 
an astronomer can determine time to the exact 
second by checking the position of Leo, Orion, 


equipment we manufacture . . . good reason 
why our standards are high . . . good reason why 
Mikro grinding, conveying and dust collection 


or one of the other constellations that appear in _— units are built to put greater efficiency and 
the night skies. That’s reliability —a word that | economy into our customers’ operations. If you’d 
has become a motto for Mikro-Products. Serving _like to know more about Mikro-Products . . . 
the rapidly growing processing industries, our about Mikro quality and reliability, the informa- 
reputation rides on the performance of the _ tion is yours on request, and without obligation. 


PROCESSING SYSTEMS 


eS 
J 


GRINDING CONVEVING COLLECTING 


MIKRO-Products 


Pulverizing Machinery Division « Metals Disintegrating Company, Inc. 
63 Chatham Road @ Summit, New Jersey 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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plants companies 
personalities 


Robinson Murphy Urbain 


Dr. H. E. Robinson, director 
of laboratories for Swift & 
Company, Chicago, has suc. 
ceeded recently retired Dr, R, 
C. Newton as research vice 
president. Top appointments 
announced by Dr. Robinson; 
Dr. John F. Murphy to direc. 
tor of laboratories, Dr. Walter 
M. Urbain to director of engi- 
neering research and B. T 
Hengsen to associate director 
of engineering research. 


United Biscuit Company of 
America, Melrose Park, Ill, 
has named Edward J. Hek- 
man to the newly created post 
of executive vice president. 
He will continue as president 
and general manager of Hek- 
man Biscuit Company, a Di- 
vision of United Biscuit, and 
will retain headquarters in 
Grand Rapids, Mich. United 
Biscuit has annual sales of 
approximately $136,000,000. 


Hekman Gamble 


New president of Pet Milk 
Company, St. Louis, Mo., is 
former executive vice presi- 
dent Theodore R. Gamble. He 
succeeds Robert L. Latzer, 
elected board chairman. Les- 
ter G. Leutwiler, general pro- 
duction manager, has_ been 
named vice president in 
charge of production. 


(More on page 71) 
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You can't tell National Colors 
from Natures best! 


National Certified Food Colors capture the full beauty of 
natural fruits at their very peak of flavor. With unerring con- 
sistency, they reproduce those appetizing colors time after 
time...telegraphing”’ the flavor before you actually taste it. 


NATIONAL ANILINE DIVISION 
40 RECTOR STREET, NEW YORK 6, N.Y. 


Atlanta Boston Charlotte Chicago Greensboro — Los Angeles 
Philadelphio Portland, Ore Providence San Francisco 


In Canada: ALLIED CHEMICAL CANADA, LTD., 100 North Queen St., Toronto 14 


NATIONAL® CERTIF 


We have helped food processors use color creatively for FOOD COLORS 
more than 50 years. With the broadest range of primary and i ‘ ed 
Secondary colors made, we can match any shade you desire. 
We'll gladly put our long experience to work for you. 


llied 
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Two 10,000 Ib. per hour starch driers. 
Two Airveyors pump dried starch to 


storage bins. 


Starch was bagged here and taken 


over old route to storage. 


New Airveyor route is direct; passes 


through or over obstructions. 


Airveyors reclaim stored starch, de- 


liver to packing bins. 


New Airveyor Route 


Oh aare + Lunch 
acolo an 


Road Abled 
Chiat: 


sailed ——— 
ae | 





A s / Storage 


PLANT MODERNIZATION THROUGH PNEUMATIC CONVEYING 


FULLER pneumatic conveying system 
increases production without plant expansion 


To increase production, the Union 
Starch and Refining Company’s Granite 
City, Ill., plant first needed to expand 
their materials handling system. But a 
complete revamping of bagging and 
warehouse operations was impossible be- 
cause there was no space available for 
necessary new buildings. 


An Airveyor® System, engineered and 
built by Fuller, was the answer. Air- 
veyor’s extreme flexibility allowed it to 
be set up through walls, along sides of 
buildings, over streets, on roofs and up 
inclines. At Union Starch, the total 


FULLER 


distance covered is 800 feet, with a 
number of 45 degree and 90 degree 
bends in the line. 


The Fuller Airveyor system transports 
the starch in two phases, from the 
driers to the storage bins and from the 
bins to receiving hoppers over the bag- 
ging machines. Flow is controlled auto- 
matically through control panels loca- 
ted in the drier room and at the bagging 
machines. Other controls are also pro- 
vided at the panels for automatic opera- 
tion of components such as feeders, 


FULLER COMPANY 


176 Bridge St., Catasauqua, Pa. 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Birmingham e Chicago « Kansas City » Los Angeles e New York » San Francisco « Seattle 
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blowers, conveyors and filter-receivers. 


Besides being easily installed and auto- 
matically controlled, the Fuller system 
reduces both the amount and the ex- 
pense of handling. Additional savings 
are made possible by Airveyor’s self- 
cleaning facility, which greatly reduces 
maintenance costs. 

Why not work with Fuller to design an 
automated pneumatic materials “handl- 
ing system that will help you cut costs 
and increase production? Write today 


for complete details. = 


tay 


.... pioneers in harnessing AIR 
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HOWARD P. MILLEVILLE 
Editor 


Standards of identity 
are the legal recipes which 
the FDA establishes for food 
products as authorized by 
Congress in 1938. 

Thus far, some 210 food 
items are covered as listed in 
the table on pages 46 and 47. 
It is the apparent intent of the 
FDA that eventually legal 
recipes be established for 
nearly all food products. 

Industry has learned by ex- 
perience that endeavoring to 
improve a standardized food 
involves a great many risks 
besides development expenses 
ordinarily associated with 
food product development. 

It involves public disclo- 
sure of new developments of 
interest to competitors long 
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po FDA standards 
of identity 


SHACKLE 


food improvements? 


+? Food industry survey indicates that new food improvements will be 
essentially limited to unstandardized foods 


> A possible solution is suggested that might be acceptable to both the 
FDA and the food industry 


before FDA final approval; it 
may involve delaying action 
resulting from selfish inter- 
ests of competitors; it may in- 
volve considerable legal ex- 
pense. 

It is no wonder then, that 
industry is reluctant to un- 
dertake the improvement of 
standardized foods. And this 
is perhaps the most serious 
aspect of the survey which is 
previewed in this article. 

It is unfortunate that the 
standard law was written and 
its administration established 
in the era just before food 
research and development be- 
came a major activity of the 
industry. 

It is perhaps pertinent to 
note in this connection that 
the Institute of Food Technol- 
ogists was not organized un- 
til 1939, a year after the 
standard law was enacted. 


From our viewpoint, the 
standard law was established 
by Congress and initially ad- 
ministered by the FDA to 
regulate a static industry. 

Even the housewife realizes 
that the food industry must 
now be a remarkably dynamic 
industry compared to what it 
was when the standard law 
was enacted when she con- 
siders the improvements that 
have occurred in the last 
twenty years in the food 
products available to her. 

Hence, it is not surprising 
that no one has challenged the 
statement that in the food in- 
dustry as a whole a marked 
degree of apathy exists about 
food standards of identity; in 
many quarters a great deal 
of criticism, and in some areas 
an active hostility to the en- 
tire program. 

The National Canners As- 


sociation while passing a res- 
olution at its recent annual 
meeting supporting the stand- 
ards program, called on the 
FDA to cease exercising ad- 
ministrative control over 
wholesome optional* ingredi- 
ents. 

Specifically, the NCA reso- 


lution concludes: “Both the © 


statute and sound policy com- 
bine to require that consumer 
(Continued on next page) 





*In the legal recipe which constitutes 
an identity standard, ingredients are 
listed as (1) required for identity, 
and (2) optional at the discretion 
of the food manufacturer. Unless an 
ingredient is listed as either required 
or optional, its use is illegal in the 
food product no matter how much it 
improves the food. 

Furthermore, the illegal use cannot 
be circumvented by informative la- 
belling changes, unless perhaps the 
product is labelled “imitation”. 


} 





acceptance of any wholesome 
ingredient, and consumer 
election as to those foods se- 
lected to supply particular di- 
etary needs, remain free of 
administrative control.” 

This resolution questions 
the need for any functional or 
dietary evaluation of an op- 
tional ingredient by the FDA 
in its establishment of an 
identity standard for any food. 

We heartily concur in this 
position. For an optional in- 
gredient in such a food has no 
identity significance; and in- 
dustrial food technology 
should be left freer to deter- 
mine its use, for essential food 
improvements. 


Markel calls for amendment 


Previously, FOOD PROC- 
ESSING published a series of 
articles by Michael Markel 
calling for an amendment to 
the Standard Law to restrict 
identity standards to fixing 
only those factors which are 
essential to food identity and 
economic integrity. 

He called for revisions in 
the statutory setup so that the 
FDA would no longer assume 
the role of chef-in-chief of the 
Nation as now required by 
law but would allow the food 
technologists to discharge this 
proper function. 

Without exception the many 
food industry leaders we sur- 
veyed either supported the 
views of Markel or refrained 
from making any statement 
for publication. 

None thus far have unquali- 
fiedly supported the present 
identity standard law. 

Food industry leaders who 
endorsed Markel’s views and 
whose comments were pub- 
lished in previous issues of 
FOOD PROCESSING are: 


CHARLES WESLEY DUNN 
President, Food Law Institute 


NATHAN CUMMINGS 
Chairman of the Board 
Consolidated Foods Corporation 


CHARLES P. McCORMICK 

Chairman of the Board 

McCormick and Company, Inc. 

DR. BERNARD L. OSER 

President 

Food and Drug Research 
Laboratories, Inc. 


WILLIAM B. STOKELY, JR. 

Chairman of the Board 

Stokely-Van Camp, Inc. 

Cc. L. GRIFFITH 

President, The Griffith Laboratories, 
Inc. 


Recently, opinions have 
been expressed that the ob- 
jectives sought by Markel can 
be obtained without an 
amendment if FDA will mod- 
ify its policy on administering 
the standard law. 

Last month we published a 
condensation* of the views of 
another prominent food-law 
man who cast doubt on the 
advisability of amending the 
present law. 

He called on the FDA to 
administer the law as it was 
originally intended to be ad- 
ministered, stating: “What is 
needed is a reassuring state- 
ment that recognition of a 
new ingredient for optional 
use in an already standard- 
ized food product does not 
turn upon demonstrating a di- 
etary need for that ingre- 
dient.” 


FDA’s position 


We asked FDA to state its 
position and reply to this ar- 
ticle. The reply we received is 
published on the following 
page. 

FDA promises to improve 
its program for _ handling 
amendments to existing 
standards. But FDA maintains 
the basic policies it has estab- 
lished in this program under 
the law as now written and 


cedure would be welcomed by 
the FDA if they still could 
continue to discharge their 
duties properly under the 
present law. 

Actually, it is thought that 
the problem involved may not 
be as difficult to resolve as 
might appear. Consider what 
can be accomplished by addi- 
tion of the following state- 
mentt to each identity stand- 
ard in reference to optional 
ingredients: 

“Any other ingredient 
affecting the physical 
characteristics or organ- 
oleptic flavor character- 
istics or serving some 
other useful purpose 
may be included at the 
option of the processor 
provided that such addi- 
tion must not result in 
the dilution of the re- 
quired ingredients and 
must not violate any 
other provision of the 
law.” 

Would not such a statement 
relieve the FDA of the neces- 
sity for assuming the role of 
chef-in-chief of the nation 
and allow the FDA to con- 
centrate more of its resources 
on law-enforcing activities? 


Industry Survey 

Insofar as we have been 
able to ascertain, the FDA is 
unaware of any situation in 
which the promulgation of 
standards of identity has 
served to close the door to 
improvements in nutritional 
or other qualities. 

The FDA considers that 
most of the objections which 
we have prominently publi- 
cized in FOOD PROCESSING 
are primarily views of some 
of the experts in food law. 
And that insofar as industry 


}The statement as given here is not 
intended to be the exact legal 
phraseology that would be employed 
but a basis for further consideration 
and discussion. 

The idea of this generalized state- 
ment should be credited to the 
Citizens Advisory Committee, which 


has endorsed these views it is 
not based on any actual ad- 
verse experiences. 

We agree with the FDA 
that if industry really objects 
to the existing policy on 
standards, industry ought to 
voice its objections more spe- 
cifically. 

To overcome this problem 
of ascertaining specifically 
just what industry’s feelings 
are in the matter, a survey 
was made in which it was 
agreed to keep the corre- 
spondents identity confidential 

Views were solicited from 
leading food manufacturers 
and also a number of food in- 
dustry trade associations. The 
questionnaire used was de- 
signed to elicit favorable 
comments as well as to ascer- 
tain actual experiences with 
the identity standards. 

Without exception, none 
gave unqualified support to 
the identity standard pro- 
gram. Some were entirely op- 
posed to it. 

A preliminary eévaluation 
of replies received leads to 
the inescapable conclusion 
that research on improving 
standardized foods is definite- 
ly being curtailed. Emphasis 
on improving foods is now es- 
sentially limited to unstand- 
ardized foods. 

The complete report of this 
survey will be made at the 
Institute of Food Technolo- 
gists Symposium on Food 
Standards by Dr. F. N. Pe- 
ters, who conducted the sur- 
vey. 

All food processors are 
urged to attend this impor- 
tant symposium. Details of 
program are listed below. 


FOOD STANDARDS SYMPOSIUM 


Sponsored by IFT 


DATE: Wednesday, May 20, 1959, 2:30 p.m. 
PLACE: Bellevue-Stratford Hotel, Philadelphia 


PROGRAM 
Introduction and Background 


included the following important 
recommendation in its report to the 
Secretary of Health, Education and 
Welfare: "The FDA should provide 
flexibility in food standards to per- 
mit change for the improvement of 
quality or value or the introduction 
of new varieties or forms." 

This recommendation was the fifth 
one of a series made to the Secre- 
tary on June 30, 1955. The complete 
report will be found in the "Food, 
Drug and Cosmetic Law Journal" 
No. 8, p 525, 1955. 


upheld by the courts must be 
continued for it to properly 
discharge its duties. 


FRANK L. GUNDERSON, Consultant, Washington, D.C. 
Chairman of this Food Standards Symposium | 


What Informed Consumers Expect from Food 
Standards 
MARY B. WOOD, Cornell University 


Views of a Professor of Food Technology 
KENNETH G. WEGKEL, University of Wisconsin 


An Industry View of Federal Identity Standards 


F. N. PETERS, Jr., The Quaker Oats Company 
Chicago, Illinois 


FREDERICK W. SPECHT 
Board Chairman & President 
Armour & Company 


GROVER D. TURNBOW 
President, Foremost Dairies 


SAMUEL A. McCAIN 
General Counsel 
Corn Products Refining Company 


GEORGE GARNATZ 
Director, Kroger Food Foundation 


PAIGE LEHMAN 
Vice President, Pillsbury Mills, Inc. 


A possible solution 


From conversations with 
FDA officials we are led to 
believe that a simplified pro- 


*For the complete paper the reader 
is referred to the March issue of 
“F.D.C. Law Journal," pp 210-226. 
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A request that the FDA clarify its policy of adminis- 
tering the identity standard law was.made in an arti- 
cle we published last month. 


We sent a preprint of this article to the Commisioner 
of Food and Drugs, George P. Larrick, and asked for 
a reply... especially to the argument that: 


"There should be an explicit disclaimer that recogni- 
tion of a new optional ingredient does not turn upon 
administrative judgment as to its functional value. 


"If the FDA believes that it is essential to proper 
standard-making to have this power over the further 
development of standardized foods, it should ask Con- 
gress to supply the authority. 


"If it is not being employed as a criterion in evaluat- 
ing proposed amendments to existing standards, that 
policy ought to be plainly stated.” 


A reply was .receiyed- from Deputy. Commissioner, 
John L. Harvey; since Commissioner Larrick was ill 
and absent from’ his office. His reply is presented 
herewith. 


The Editors 








od 
JOHN L. HARVEY 
Deputy Commissioner 
Food and Drug Administration 
U.S. Department of Health, Education, and Welfare 
ds 
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FDA States Ifs Position 
Ms Neheradity Stearman hs occ tor vaniting ot cmonimonts to send 


rs, 
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* Much of what is said in the 
article you refer to assumes 
that we have been adminis- 
tering the food standards pro- 
visions of the law in ways the 
Congress did not authorize. 
This, we believe, is untrue. 

Our actions are subject to 
review in the Courts, and we 
believe a study of the decided 
cases demonstrates that we 
have been faithful to the stat- 
utory guides. 

The Quaker Oats case long 
ago settled the Department’s 
right in standardizing foods to 
consider all proposed ingre- 
dients and to specify the 
number, names, and propor- 
tions of ingredients, however 
wholesome other combina- 
tions might be. 

The justification for stand- 
ardizing enriched farina was 
the potential consumer con- 
fusion. This would likely have 
resulted from a variety of en- 
riched products, as to which 
an intelligent choice could not 
be made by the average buyer 
because she was uninformed 
as to the relative value of 
various vitamins and min- 
erals. 

More recently, the Court of 
Appeals for the Third Circuit 
in the Atlas Powder Compa- 
ny case affirmed the bread 
standard after observing that 
we had made a careful effort 
to do what Congress autho- 
rized, in the way Congress in- 
dicated it should be done. 

Significantly, that order in- 
volved a lack of knowledge 
and negative findings — both 
of which, it is argued, may 
not be used to exclude a pro- 
posed optional ingredient. 

The use of the licensing ar- 
gument is not new. Neither 
is it at all applicable to what 


Basic policies established in standardization must 


be continued for it to properly discharge its duties 
under the present law 


ards will be improved 


we are doing. This argument 
was advanced in opposing the 
Department’s proposals on the 
Food Additives Amendment 
in the 84th Congress. There, 
as here, the spectre of licens- 
ing was employed to picture 
our rule-making as something 
it is not. 

When a standard is promul- 
gated or amended, the regu- 
lation is the product of public 
proceedings and has general 
applicability to all who pro- 
duce and market the food. No 
license or permit system is 
involved. 

Since we must provide de- 
tailed findings of fact to sup- 
port controversial parts of 
food standards, the criteria 
actually employed in our ac- 
tions are recorded in the or- 
ders themselves. The sugges- 
tion that we restate the basic 
criteria used in standard- 
making is conditioned on our 
not using the words of the 
statute. 

Plainly, we are bound by 
what Congress has written, 
and we cannot provide differ- 
ent criteria which ignore the 
function, dietary role, and 
consumer interest in proposed 
optional ingredients. 

The basic argument appears 
to be that the producer- of 
food should be free to add to a 
standardized food any whole- 
some ingredient whatever, so 
long as he uses informative 
labeling. 

This precise argument was 
made in and rejected by the 
Supreme Court in the Quaker 
Oats case. 

It seems to us that we are 
asked to wholly ignore this 
decision and to allow modifi- 
cation of standards for any 


reason or for no reason at all. 






This we cannot do, even if we 
were of a mind to. 

Finally, we have imposed 
no undue impediments on 
food progress in standardiza- 
tion. We introduced the tem- 
porary permit system to facil- 
itate market testing of new 
ingredients. 

We have attempted to work 
out as informally as possible 
all conflicts over proposals. 
And we have handled the 
proposed amendments as fast 
as our very limited personnel 
would allow. 

At the moment, we are 
striving to improve this, and 
we can promise that we will 
improve the program. 

But we plan to apply the 
law as we understand it, and 
to continue to ask for a rea- 
sonable basis to support all 
proposed amendments to 
identity standards. 

If we believe a proposed 
amendment would likely re- 
sult in adulteration or mis- 
branding, we will frankly say 
so. We will listen to reasons 
why this would not happen. 
If unconvinced, we would de- 
ny the proposed amendment 
and go to a hearing and to ju- 
dicial review to support our 
beliefs. 

Congress agreed with us on 
the recent Food Additives 
Amendment that we should 
not be required to issue a 
regulation permitting the use 
of a new ingredient if it 
would result in violations of 
other provisions of the Act. 
See Section 409 (c) (3) (B). 

We do not consider it good 
government for administra- 
tors apparently to approve a 
practice which the Congress 
itself has forbidden by the 
general terms of the law. 












aids food processors 


DR. F. A. HOGLAN, Supervisor, Biochemical and Food Research, 
International Minerals & Chemical Corporation 


INTERNATIONAL MINERALS & CHEMICAL CORPORATION 


shows how to solve FLAVOR PROBLEMS 


Complete flavor evaluating service 


C. F. EVERS, Product Research Supervisor, Ac'cent International Division, 
International Minerals & Chemical Corporation 


Extensive product research 
and testing facilities in our 
new Food and Flavor Re- 
search Center (see description 
on opposite page) will inte- 
grate the overall scientific re- 
search at International Min- 
erals & Chemical Corporation 
to solve technical problems of 
the food industry. 

While much of the work in 
our food and flavor labs is 
now concerned with flavor in 
relation to Ac’cent (monoso- 
dium glutamate) our research 
will be involved with food 
flavors of any origin. 

Research work at the center 
will include new product de- 
velopment, formula  correc- 
tion and determination of the 
effect of storage on food fla- 
vor. 

We now have a schedule of 
work with our own products 
which will require about six 
months. When these projects 
are completed, it is planned 
that laboratory facilities of 
our food and flavor center will 
be available to food proces- 
sors. 

While it is not our intent to 
serve in the capacity of gen- 
eral flavor consultants to the 
food industry, these facilities 
will be available as a part of 
our customer service. 

Our purpose is to provide 
controlled conditions for fla- 
vor study to assemble flavor 
data for use both theoretically 
and practically by the entire 
industry, as well, as to devel- 
op new products related to 
our line. 

A typical example of this 
may be found in the experi- 


mental work with our pat- 
ented process* for “brown- 
and-serve” chicken. 

This is a product which 
may be consumed cold, or it 
may be roasted, broiled, or 
fried for a short period of 
time. Depending upon the 
proposed method of distribu- 
tion, the chicken may be ei- 
ther frozen or simply held un- 
der refrigeration. 

Another part of this proc- 
ess is the preparation of a 
barbecued chicken in which 
added flavor is distributed 
uniformly throughout the 
bird. 

To prepare this barbecued 
chicken, a clear solution of 
chili sauce is combined with 
a solution of Ac’cent (mono- 
sodium glutamate) and gela- 
tin and injected into the 
chicken. To provide additional 
flavor, as well as to give the 
customary barbecued appear- 
ance to the chicken, chili 
sauce paste is used on the 
outside of the bird. 

The chicken is then pack- 
aged in skin-tight, transpar- 
ent film and cooked, either 
whole or as cut up parts. 

Employing the facilities of 
our Food and Flavor Center, 
will aid in the development, 
as well as selection of good 
flavor chili sauces for use in 
this process. 

Flavor profiles (an analyti- 
cal tool to provide an overall 
flavor picture) will be made 
first on the sauces alone to 
aid in their selection. Profiles 
will then be made on the bar- 





a S. Patents 2709658, 2687961 and 2844- 


In addition to the new Food and Flavor Center, constructed 
in research facilities already located at Skokie, Ill., Interna- 
tional also recently completed a new Administrative Center, 
shown in above view. Three-story operations building is at 
left, five-story administration building is in center, and em- 
ployees' lounge on right, connects administration building to 
employees’ cafeteria which is not shown 


becued chickens to judge the 
value of the sauces in the fi- 
nal product. (See article on 
opposite page for other uses 
of flavor profile.) 

The flavor profiles will pro- 
vide: 


FOOD CHEMICAL 
LABORATORY 





(A) An overall impression 
of flavor fullness 
measured by ampli- 
tude factors ranging 
from threshold through 


(Continued on page 38) 


FOOD RESEARCH 
LABORATORY 
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Seven divisions make up the 
Food and Flavor Research 
Center at International Min- 
erals & Chemical Corporation. 
(See floor plan.) 

These include a flavor pro- 
file center, a taste preference 
center, a food chemical lab, 
a food research lab, a con- 
sumer food kitchen, an insti- 
tutional food kitchen and a 
commercial restaurant which 
serves as the employees’ cafe- 
teria. 

The flavor profile center 
serves as a means to objec- 
tively test flavors, while the 
preference center submits fla- 
vors to subjective testing. 

As an aid to these centers, 
























the consumer and institution- 
al kitchens prepare foods as 
specified. And the cafeteria 
provides facilities to verify 
test results with large num- 
bers of actual consumers. 
The food chemical and food 
research labs deal with chro- 
matographic analysis of foods 
as well as research to develop 
new products and new uses 
for our own line of products. 
Flavor Profile Center: The 
flavor profile center employs 
eight experts (five regular 
and three alternates) trained 
by A. D. Little, Inc. (See 
photo.) Their job is to ana- 
lyze the flavor qualities and 
intensities of food samples. 


Floor plan shows six of the seven divisions of International's Food and 
Flavor Research Center. Not shown is the employees’ cafeteria 
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Fiveemember flavor profile 
panel at International's food and 
flavor center are shown running 
a taste test on catsup. Panelists 
are observing the different flavor 
notes that come out when catsup 
is diluted with water. 

Round, elevated section in cen- 
ter. of table revolves to permit 
easy access to samples and flavor 
references by all panel members. 

Flavor profile room is designed 
to assure a minimum of distrac- 
tions so that other sensory im- 
pressions do not affect taste and 
smell acuity of panel members. 

A _plastic-panelled, luminous 
ceiling provides uniform, shadow- 
less illumination. Since intensity 
of lighting influences color of 
foods, a control panel permits ad- 


INTERNATIONAL Integrates Facilities to Research Food and Flavors 


Selection of panel members 
required extensive screening 
of personnel. Originally, 100 
employees from International 
were interviewed. 

While ability for high taste 
acuity is extremely important, 
attitudes towartl. food prod- 
ucts and the individual’s per- 
sonal relations in working 
with an intimate group are 
also important in final séléc- 
tion of panel members. . 

Therefore, psychological 
testing was an extreniély im- 
portant factor in bringing out 
personality characteristics. 

No panel member should be 
a domineering person since 
this could set up a situation 
whereby he might carry too 
much weight in influencing 
other members of the panel. 
On the other hand, a panel 
member should not be afraid 
to express opinions which 
may not be in agreement with 
others. 

The top eight individuals 
selected to make up the final 
panel were taken from the 
overall list in order of pref- 
erence. 

Since this panel _ serves 
strictly as an analytical tool, 
A. D. Little trained the mem- 
bers to recognize notes, char- 
acteristics and intensities of 
flavor in order of their ap- 
pearance. 

Now, not only are they able 
to break down and describe 





justing the degree of lighting. 

Room is constructed and 
equipped so as to minimize out- 
side odors. For example, the air 
conditioning system is entirely 
separate from the rest of the 
building. 

And, rather than using a recir- 
culating system, air is simply 
passed through the room once, 
then discharged to the outside. 
Furthermore, the air conditioning 
system operates to provide a 
positive pressure in the room at 
all times. 

Sliding doors are close fitting 
to prevent entrance of odors 
from other areas, and all painting 
and staining required in the room 
was completed prior to construc- 
tion. 





flavors, but they are also able 
to provide a final yardstick to 
measure the amplitude of fla- 
vor. 


Putting the profile to work 


When the flavor profile has 
been completed, it can serve 
many uses. Among these are 
maintaining product flavor as 
a quality control factor in 
processing, creating a new 

_product with improved flavor 
as described with the bar- 
becued chicken previously, 
upgrading a product, compar- 
ing one product with a com- 
peting product, etc. 

For example, suppose a food 
processor manufacturing chili 
sauce felt that, while he had 
a good product, he was not 
getting the share of the mar- 
ket in sales to reflect this. 

Using the flavor profile as 
an analytical tool, he can have 
highly trained specialists ac- 
curately compare his own 
product with the sales leader 
in the field. For by running 
a flavor profile on his own 
product as well as that of 
the sales leader, he would be 
able to actually see exactly 
what the differences were. 

Taste Preference Center: 
The taste preference center 
differs from the profile cen- 
ter in that its members need 
no special training. They usu- 

(Continued on page 42) 









































Unitized shipping refers to handling and 
transporting goods in pallet-size units of 
50 to 100 cases each. "Palletized ship- 
ping’ is one specific form of unitized 
shipping. 

"Containerization" or piggyback ship- 
ment, sometimes confused with unitized 
shipping, refers to handling goods in 
sealed vans for shipment by truck, rail 
or ship. Either unitized or manual load- 
ing and unloading methods may be used 
with these container vans. 


What are advantages of unitized 
shipping? 

!. Mechanized handling of shipments as 
units reduces loading-unloading costs 
drastically . . . amounting to millions of 
dollars throughout industry. 


Allis-Chalmers 
handling palletized canned 
foods at Tri-Valley Can- 
ning Company, Modesto, 








lift truck 


Calif. 
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Unitized shipping offers 
cost-savings too great to be 
ignored by either processors 
or grocers. In fact, pressures 
from potential savings are so 
great that it can be flatly 
stated that unitized shipping, 
in one form or another, will 
become the universally ac- 
cepted material handling 
method of the future. 

Right now, the benefits 
from unitized shipping (See 
Box) are being enjoyed only 
to a small extent — mainly 
by processors who control 
shipments from both ends (as 


from Hawaii to mainland 
plants) — and for shipping 
canned goods for remanu- 


facture. 

A wide variety of handling 
methods and equipment is be- 
ing tried. In fact, this multi- 
plicity of methods is becom- 
ing a major stumbling block 
to widespread progress of uni- 
tized shipping. 

Before the full benefits of 
unitized shipping can be re- 
alized, some major changes in 
distribution practices will be 


necessary. 
For instance, the grocer- 


What Is Unitized Shipping? 


2. Faster handling: Same warehouse will 
handle greater product flow. Less space 
is necessary for intermediate storage 
and handling. | 

3. Greater utilization of transportation 
equipment (faster handling means faster 
turn-around time). Ultimately should re- 
sult in lower freight costs, which have 
already brought about some shipments 


by water. 
4. Piiferage is less when loads are not 
handled individually — especially when 


steel! strapping or load-lock glue is used. 
5. Lower demurrage costs through faster 





loading, unloading. 

6. Individual case-marking can be elimi- 
nated; information is marked on unit 
load instead. 

7. Less in-transit damage: uniform 
loads, with each case locked in the stack, 
are easier to protect during shipment. 


Four overlapping approaches toward 
unitized shipping are being tried. 


1. Most general approach is to use an 
inexpensive wooden pallet, since most 
plants can handle pallets with little 
change in their operations. 

2. Another method, currently used only 








distributor will be extremely 
reluctant to install severg] 
kinds of equipment and pal- 
lets in his warehouse so as to 
be able to purchase goods 
from several non-standard- 
ized suppliers. 


Critical problem — pallet size 


The question of a standard 
pallet is one example of the 
confusion of this formative 
period. Consider, for instance, 
the dilemma of that segment 
of the industry who are gear- 
ing their methods for one pal- 
let size, while another seg- 
ment are building their plans 
around another size. 

Right now, this paradox is 
actually happening. Many 
major chains are using 48” x 
40” pallet in their distribution 
centers. At the same time, 
there is a trend among proc- 
essors toward using a deeper 
and slightly wider size (45” x 
50’). 

One major canner has 
switched from smaller sizes to 
the 45” x 50” size after an ex- 
tensive study of handling effi- 
ciencies. 


for in-plant handling, is to use clamps 
instead of forks on lift trucks. No pallet 
is necessary — the clamps grasp load 
from two sides, lift entire stack or any 
number of layers from stack. 

3. Strapped loads, with void spaces in 
the stack to accommodate the forks of 
lift trucks, is method being used to 
limited extent. 

4. Some processors use a ‘'Pulpac" type 
of fork truck attachment. Cases are pal- 
letized on paper pallets. The attachment 
grips a lip of the pallet, pulls load on- 
to truck. 

A load-locking glue which holds cases 
together in the stack (but loosens easily 
when case is removed) is used by sev- 


eral processors to ‘stabilize loads. 
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ROADBLOCKS ¢ shipping cost reduction 


Unitized shipping with its possibilities of drastic cost reduc- 

tion has reached a barricaded crossroad. Processors, ship- 

pers, warehousers, distributors, and grocery chains must 

now get together and determine the way ahead. Your 

views, your needs must be known. Send them to FOOD 

PROCESSING and we will publish them along with others 
as a prelude to industry-wide action 


KARL ROBE, 
Associate Editor 


Another has made extensive 
tests of large vs smaller pal- 
lets in various sizes over a 
period of years, and now uses 
only a token amount of the 
smaller 48” x 40” size. This 
canner found that the larger 
size lowered costs substan- 
tially. 


The case for a larger pallet 


Some warehousing special- 
ists figure that savings from 
the slightly larger pallet size 
would amount to millions of 
dollars in handling charges 
per year, industry-wide. They 
say that more cases can be 
handled per unit and stacked 
higher in warehouses. 

The larger size, because of 
better stacking stability when 
loaded, fits into the modern 
trend toward four- and five- 
high pallet stacking as a 
means of utilizing “waste 
space” up under the roof of 
warehouses. 

Proponents say the 45 x 50 
inch pallet will utilize the vol- 
ume of truck trailers and rail 
cars more efficiently than the 
smaller size — if pallets are 
loaded so that their narrow 
dimension is headed into the 
van. 

This is not an easy prob- 
lem. Fork trucks handle pal- 
lets with wide dimension 
cross-wise, so that weight- 
leverage factor on the truck 
is more stable. 

To load pallets with their 
narrow dimension pointing 
forward means that lift trucks 
would have to deposit the 
pallets at right angles to the 
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truck opening. 

Pallets would then be rolled 
into truck, possibly on per- 
manent rollers in the trailer. 
Some companies are now do- 
ing this. 

Other companies are using 
a four-way pallet — one 
which a lift truck can fork 
and carry from any side. 

The same size truck will 
transport more cases when 
loaded on the larger pallet 
size than when the smaller 
size is used, big-pallet advo- 
cates say. 

For instance, a_ standard 
truck-trailer is 93” wide in- 
side. Two 48” x 40” pallets 
placed side-by-side along 
their narrow dimension utilize 
80” of this width, leaving a 
13” gap laterally, with no 
overhang considered. 

Two 45” pallets utilize 90” 
of the trailer width, leaving 
only a 3” gap. This extra side 
space amounts to a theoretical 
17.4 cu ft more volume for 
each two pallets (when 
stacked 60” high). 

Stacked tighter together, 
there is less load shifting and 
less damage in transit with 
tighter stacks. 


Smaller pallet—distributors’ view 


The distributors’ problems 
differ from those of the proc- 
essor. 

The distributor normally 
faces the narrow dimension of 
the pallet toward the aisle for 
order-picking economies. To 
go from a 40” face to the 45” 
size would mean an increase 
of 12% per cent more travel 


during order-picking. And or- 
der-picking already is the 
largest expense item in dis- 
tribution. 

Further most cased items 
are so placed on pallets that 
they overhang. This allows 
more than the theoretical vol- 
ume in a truck to be utilized, 
say small-pallet advocates. 

And finally, grocer fleets 
include heavy insulated 
trucks having an inside width 
of 87” to 89’. The larger pal- 
lets will not fit into these 
trucks two abreast, even 
along the narrow dimension. 

Economical turnover of two 
to four thousand separate 
items must also be considered 
by distributors. Many whole- 
sale grocers have selected a 
40” x 32” pallet as more suit- 
able to their needs than the 
48” x 40” size. 

In 1947, a “Simplified Prac- 
tices Recommendation” R- 
228-47 (U.S. Dept. of Com- 
merce) accepted the 48” x 40” 
and 40” x 32” pallets as 
standard, and these sizes are 
now widely used. 

You wouldn’t think that 
aisle widths in stores would 
have any bearing on the 
problems of unitized shipping 
and standard pallet sizes. But 
they could. 

Safeway Stores, for in- 
stance, has been developing a 
method in which pallets are 
preloaded in the central ware- 
house, trucked to individual 
markets, and handled by fork 
truck right down the aisles 
for replenishing shelves after 
store hours. 

Ultimate goal of most mate- 


rial handling experts is to- 
ward palletless unit loads. 
Some companies already are 
making headway in this re- 
spect. As with palletized han- 
dling, several individual 
methods are being tried. 


What are your views? 


Unitized shipping methods 
are inter-related — what’s 
happening elsewhere can af- 
fect you. 

If either the processor or 
grocer is forced to use one 
or more size pallets for ship- 
ping or receiving goods and 
another for in-plant handling, 
then many of the economies 
of unitized shipping will be 
lost in rehandling goods from 
one pallet size to another, and 
in storing or disposing of odd- 
size pallets. 

Now is the time to ex- 
change views — before in- 
vestment in non-standardized 
methods becomes so great as 
to wreck the benefits. 
FOOD PROCESSING maga- 
zine offers its pages as a for- 
um in print leading to indus- 
try-wide action. Your views, 
your needs must be known 
before action can take place. 
For instance: 


@ Could a larger pallet be 
used in your operation? 


What pallet size do you 
prefer? 


e Can shipping pallets be 
eliminated? 
Send your views to FOOD 
PROCESSING magazine, 111 
East Delaware Place, Chicago 
11 DE: 





Calpak 


(Continued from page 23) 


frozen foods in the nation, 

Furthermore, additional 
know-how is being acquired 
through the experience of 
Calpak’s affiliate, Canadian 
Canners Ltd., which produces 
and sells a line of frozen 
foods. 

So even though they feel it 
would be unwise to enter the 
food freezing business in this 
country at present, Calpak is 
not ignoring this as a future 
possibility. 


Soft drinks spring 
to summer highs 


Americans consume at home 
more than one billion servings 
of fruit and vegetable juices 
and drinks each week during 
the warm weather, according 
to nationwide consumer sur- 


Four GROEN Model TA (150-gal.) stationary, and one trunnion-tilting, 
sanitary ‘‘cooker-mixer'’ kettles delicately mix and batch-cook lamb, 
veal, chicken, beef and pork used in the preparation of baby food. 


vey of American Can Com- 
pany. 


Six GROEN Model RA (300-gal.) stationary, stainless steel, steam- d 
jacketed, ‘‘cooker-mixer'’ kettles process quality chili for HORMEL. 


How GROEN stainless steel cooker-mixer kettles 
pay off in quality production at HORMEL plant 


The GEO. A. HORMEL & CO. uses GROEN stainless 
steel, steam-jacketed, agitator kettles to assure thor- 
ough cooking, proper consistency and uniform 
mixing in processing choice meats for volume produc- 
tion of chili, baby foods, beef stew, stock of spaghetti 
and meat balls. 

Pictured above at their Austin, Minnesota plant, this 
prominent meat packer uses five GROEN Model TA 
(150-gal.) sanitary, ‘“‘cooker-mixer”’ kettles to gently 
cook and delicately mix quality meat for baby food— 
lamb, veal, chicken, beef and pork. Six GROEN 


FREE LITERATURE! 


Bulletins TAK-2 and RAK-2 cover complete 
specifications on GROEN line of standard and 
special stainless steel, steam-jacketed, twin- 
shaft agitator kettles—stationary and tilting 
designs for medium to heavy-duty mixing. 
Literature sent on request. 


Model RA (300-gal.) ‘‘cooker-mixer” kettles process 
top-quality chili... made with lean chuck beef, perfect 
beans and finest of seasonings. These kettles are a few of 
the many now in service at HORMEL plants in the 
United States. 

GROEN offers to meat packing and food process- 
ing plants a complete line of stationary and tilting, 
stainless steel, steam-jacketed, agitator kettles in a 
broad range of capacities to meet customer require- 
ments. Design features include twin-shaft agitator, 
assuring thorough cooking-mixing. Main agitator with 
finger-like scraper blades rotates slowly and swirls the 
ingredients into the high-speed secondary mixer. All 
parts are easily disassembled for fast cleaning. Design 
permits the use of various mixers—paddle, beater, bar 
or turbine types. GROEN kettles comply with the 
most rigid Health Department requirements. 


For complete specifications and engineering counsel 
contact GROEN MFG. CO., Dept. FP-259. 


Remember! Nothing Else Cooks Like a Steam-Jacket! 


of Stainless Séeel, Steam-facheled Kettles 
— Since 1907 


GROEN MFG. CO. 


4535 W. ARMITAGE, CHICAGO 39 © 30 CHURCH ST., NEW YORK 7 
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Fruit Juices 
25.4% 
Fruit 
Juice Drinks 


11.9% 


Fruit 
Juice Drinks =; 
18.8% / Fruit Juices 
22.6% 


Survey _ showed inroads 
made by comparatively new 
non-carbonated fruit drinks 
— including combination bev- 
erages. These now account for 
31 per cent of all urban home 
servings, compared with 57 
per cent for straight fruit 
juices and 12 per cent for veg- 
etable juices. 

Another significant fact — 
of the billion servings per 
week, only seven per cent are 
prepared from fresh fruit. The 
rest are almost entirely 
canned — either single- 
strength or frozen concen- 
trated. About three per cent is 
served in chilled form from 
paper cartons — another re- 
cent development. 

Orange juice is far and 
away the most popular. 
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Any shape bottle or bottle-like con- 

tainer may be blown, from conven- 

tional flat-bottom types to balls, 

fruit-shapes, etc, Weld visible around 

bottle perimeters adds to rigidity 
and "grip" 


‘CAPTIVE’ PLASTIC BOTTLE LINE 
for Food Plants 


NORB LEINEN 
Associate Editor 


Completely integrated pack- 
aging system, successfully in- 
troduced in Europe in 1958, 
consists of machine which 
takes web of specially pre- 
pared plastic sheeting at one 
end and turns out filled and 
sealed plastic bottles at the 
other end. 

Process represents a break- 
through in that it offers proc- 
essors protection for a wide 
range of food products at cost 
competitive with or even low- 
er than equivalent sizes of 
metal or glass containers. 

Until now, many plastic 
formulations gave high resist- 
ance to transmission of gases, 
volatile oils and_ essences, 
moisture, etc., but could not 
be applied economically as 
liners to conventional bottles, 
or formed into bottles by con- 
ventional processes. 

Conversely, those formula- 
tions which could be formed 
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into bottles had limited abil- 
ity to protect a wide range 
of products. 

Because new “All-Pac” 
process forms bottles from 
rolls, the plastic sheeting may 
be coated by low cost formu- 
lations which provide special 
resistant qualities suited to 
this or that particular product. 

This feature, plus fact that 
a perfect hermetic seal can be 
achieved, makes packages 
practical for such food items 
as milk, fruit juices, flavor es- 
sences, etc. 

For multiple use applica- 
tions, reclosable seals are 
available in screw cap and 
friction plug types. These can, 
of course, be provided as com- 
pletely hermetic prior to ini- 
tial opening. 


Cost savings 


Outstanding savings factor 


Forms, fills, hermetically seals any shape light-wall 
plastic bottles from roll plastic sheetings that are 
custom-treated with desired product-resistant coating 


is material handling — one 
carload of plastic film in rolls 
equals 40 to 60 carloads of 
empty bottles or tins. 

Other savings depend upon 
size and shape of filled bottle 
produced (which determines 
production speed), type of 


Multi-unit machine converts 


base plastic sheeting and pro- 
tective coating specified and 
thickness of sheeting. 
Machine’s master platen 
functions at 10 to 20 cycles per 
min. Actual output of bottles 
per min depends upon number 
(Continued on next page) 


plastic roll sheeting 


(right) into filled, sealed (or capped) and trimmed 


plastic bottles 





SUE aE 


CAN CLOSERS 


ALL Round Can CLOSING 


REQUIREMENTS 


The complete line of Angelus Seamers 
with their wide range of accessories are 
adaptable for any type of product in 
production volume from 30 to 500 cans 
per minute. 

Angelus is the nation’s only manufac- 
turer exclusively producing automatic 


WRITE TODAY for 
complete details. 
Specify products, 
can dimensions 
and yéur capacity 

} requirements. 


round can closing machines. Every 
machine is backed by over 45 years of 
specialized experience. 

Angelus machines are rugged and 
dependable; they are simple to operate 
and maintain; they represent the lowest 
possible initial investment. 


SUE aa D 


Sanitary Can Machine Company 
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Plastic bottle 


(Continued from preceding page) 


that can be formed from the 
web at one time by the platen 
and this depends principally 
upon bottle size, secondarily 
upon bottle shape. 

For example, if half-pt juicg 
production was u nderway 
either three or four half-pt 
bottles would be formed 
once (depending upon actual 
shape). Thus, production rate 
would be betwen 45 and 9 
bottles per min. 

Basic design of machine en. 
visions use of plastic sheeting 
from .010 through .030. Tests 
show that considerably thicker 
sheeting can be used with 
minor modifications where ex- 
traordinarily heavy wall 
thickness might be needed, 

It also is possible, through 
use of sqme plastics, to reduce 
wall thickness to .005 for small 
packages where substantial 
rigidity is not required. 

Nature of the process is 
such that standard commercial 
sheetings will not function 
satisfactorily; therefore, spe- 
cial polymers and _ formula- 
tions are necessary. 

Already available are ad- 
aptations of polyvinyl] chloride, 
saran, polyethylene, polypro- 
pylene, polystyrene, cellulose 
acetate. 

Other materials and com- 
binations are being developed 
for use with the All-Pac 
process. These are sold to 
processors at prices generally 
competitive with like film 
available in the market. 

Brand- and product-identi- 
fication can be accomplished 
by conventional labeling, silk 
screen printing, die embossing. 
In addition, the roll feed tech- 
nique permits labeling by 
means of pre-printing the web 
with pre-distorted designs 
which, when expanded, pro- 
vide a legible message. 


Terms of use 


All-Pac machines .are nei- 
ther leased nor sold, instead 
are loaned to qualified outlets. 
Because of machine’s com- 
plexity and fact that it is of 
foreign manufacture, it is nec- 
essary for processor to enter 
into a full maintenance agree- 
ment with a service company 
set up by the machine manu- 
facturer. 
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Plastic bottle 


As a condition of the loan, 
processor must enter into a 
requirements contract to pur- 
chase all plastic sheeting to be 
used on the All-Pac machine 
from the franchised U. S. sales 
and distribution representa- 
tive. 

(Franchised U. S. representa- 
tive for All-Pac plastic bottle 
forming, filling and sealing 
machine, as well as specially 
formulated and coated plastic 
sheeting for use with All-Pac 
machine is Leedpak, Inc., 294 
Fifth Ave., New York 1, N.Y.) 

For more information circle 

6798 on Reader Service Slip. 


Can store vacuum-pack 
coffee for 27 months 


Vacuum-packed coffee did 
not suffer significant flavor 
changes after 27 months of 
storage, according to research 
results from Massachusetts 
Institute of Technology. 

Tests were conducted at 
temperatures from. —20 to 
99°F. Fine-grind commercial 


blend packed in 1 lb cans was 
used, 


(Pub. 30 “Storage Properties 
of Vacuum Packed Coffee” is 
available from The Coffee 
Brewing Institute, Inc., 551 
Fifth Ave, New York 17, 
New York.) 


"Why can't you just brew coffee 
like the others do?" 


Pe eeeececccoocoocese 
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On its Record 


ANTIOXIDANTS © STERILIZED GROUND SPICES e FRACTION-EXTRACTION SOLUBLE SEASONINGS © ARTERY 


of Important 


PUMPING OF HAMS © PRAGUE POWDER e § ’ECIAL CURES FOR BACON AND CORNED BEEF e ts VL Te 


Innovations in Foods 


MIXES e DOUGHNUT SUGARS e RYE FLAVORS e MEAT TENDERIZERS e PROTEIN HYDROLYSATES 


Griffith Research 


PHOSPHATES e SODIUM ISO-ASCORBATE @ PROTEINATE e CASEINATE e MEAT SAUCES e ey AE 


Can Serve You... 


AND SOUP BASES e MINCE MASTER e AUTOMATIC PICKLE PUMPING SCALE 


By daring to challenge yesterday’s ideas— 
its own as well as those of the food in- 
dustry — Griffith has served its customers 
and the industry in growing measure, 
since 1919. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 
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Looking for 


authoritative 
answers on 
Ethylene 
Oxide 
Sterilization 
of Heat- and 
Moisture - 
Sensitive 


materials 7 





American Sterilizer installation of large rectangular autoclave 
with automatic control for carboxide gas sterilization of heat- and 


moisture-sensitive materials. Routine sterilization with pres- 
sure steam is also accomplished automatically in this unit. Other 
equipment available ranges from the 16’’x16’’x30” self contained 
Cry-O-Therm to 60’ x 66’’x 120” single- or double-door models. 


WHY ETHYLENE OXIDE? 

As long as ten years ago, American Sterilizer 
researchers settled upon Ethylene Oxide (inerted 
with suitable diluents) as the agent of choice for 
the rapid and dependable sterilization of heat- or 
moisture-sensitive materials. Advances in such 
varied fields as pharmaceuticals, surgical supplies 
and packaging have greatly broadened the range 
of applications for which this versatile sterilizing 
agent is recommended. But they have also clearly 
signaled the need for a precise relationship be- 
tween such factors as temperature, humidity, 
pressure, exposure, concentration and diluents in 
effecting optimum conditions for each specific 
application. 


WHY AMERICAN STERILIZER? 

Our ten year study of the characteristics of 
Ethylene Oxide has been paralleled by an equally 
thorough development of instrumentation. As a 
result, American Sterilizer techniques and in- 
stallations are successfully serving an ever- 
widening range of industrial and commercial 
processes requiring the sterilization of heat- and 
moisture-sensitive materials. 

Because we have accumulated the largest body 
of data and experience in this field, we can advise 
you authoritatively. Because we offer the broad- 
est range of automatic equipment for standard or 
special application you enjoy significant benefits 
of economy and continuing efficiency. 


SEND FOR THIS FREE BASIC LITERATURE 


Basic literature on ‘“‘Ethylene Oxide Sterilization for 
Industry” is available upon request. Engineers of our Scientific 
Division are ‘‘on ca!l’’ for consultation on processes, 
techniques or packaging and Experimental and Pilot Plant 
facilities are available through our Research Division. - 


Write for Bulletin 1C-602 


STERILIZER 


ERIEecPENNSYLVANIA 


NEF oY 
| A || 


LF 4 








Scientific Division 
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Flavor profile 


(Continued from page 30) 


low (1), medium (2) 
and high (3). 

(B) An analytical break. 
down of the individual 
flavor notes which 
make up the total fig- 
vor effect. These in- 
clude the order jp 
which the notes ap- 
pear, the rapidity with 
which they appear and 
the intensity of each 
note from. threshold 
through low (1), me. 
dium (2) and high (3). 

In this way, several sauces 

may be developed for use 
with barbecued chicken, 

Next, to select the sauce 

which will have the greatest 
consumer appeal, tests will be 
conducted by our preference 
panel whose only function is 
to indicate whether they like 
or dislike the product. 

To verify the findings of the 


preference panel, we will © 
then serve the chicken in our © 
employees’ cafeteria, getting ~ 
the reaction of actual cus- © 


tomers. 


Here, trained observers will — 


see if the chicken inspires 
voluntary comment from cus- 
tomers, if second helpings are 
requested or if some of the 
chicken is left remaining on 
plates. 

Thus, the facilities of our 
entire Food and Flavor Cen- 
ter will give us a clear pic- 
ture of the likely success of 
the final product. 


Includes cost charts of 
ion exchange operation 


Ion exchange systems are 

important in conditioning wa- 
ter for processing. How sys- 
tems are set up and operated, 
including over-all costs, are 
detailed in 466-pg book, sec- 
ond edition. 
(“Ion Exchange Resins” by 
Robert Kunin, containing 
abundance of graphs, dia- 
grams, drawings, is available 
for $11 from John Wiley & 
Sons, Inc., 440 Fourth Ave, 
New York 16, New York.) 


uct at right, circle 6801 . 
see information request blank 
opposite last page. 


For more information on prod- p 
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How much more does quality cost? 


Nota penny, when you use Flo-Sweet 
or sweetening! 

Infact, Flo-Sweet saves you money 
ia number of important ways. By 
iminating manual handling of sugar. 
Hy avoiding sugar melting costs. In 
any areas, in the cost of sugar itself. 
Buta vital reason for the revolution 
hat Flo-Sweet is making in food 
processing is quality. Flo-Sweet liquid 
higars make possible a degree of 
july control, and even quality im- 
ovement, that is difficult or too 


expensive with ordinary granulated. 

You can easily verify Flo-Sweet’s 
higher quality yourself, through the 
simple test shown at the right. Just 
dissolve some of your favorite granu- 
lated . . . concentrate it to 67° Brix 
...and compare its color with that of 
Flo-Sweet liquid sucrose. 

Your Flo-Sweet engineer will be 
glad to help you explore ways to use 
Flo-Sweet liquid sugars in cutting 
costs while boosting quality. Why not 
consult him soon? 


EFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


ERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
ROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 





No matter who you are... 
nw 


% 


ph 


is to call your Linen Supply Man! 


Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 


You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 


More 
PRACTICAL KNOW-HOW 


Yours for the asking! 


In this issue begins the 
FOOD PROCESSING 
HANDBOOK. 


Our objective is to broaden 
further our coverage of prac- 
tical know-how, helpful to 
solving technical problems, 


This series is not intended 
to be a textbook but rather 
a more useable handbook of 
practical information obtained 
from engineers, chemists, bac- 
teriologists, food _ technolo- 
gists, and other technical spe- 
cialists. 


It is intended to answer the 
question “What do the experts 
say?” when you are faced 
with a technical problem. 


Each article in this series is 
designed to be read as pub- 
lished for solving current 
technical problems. 


These articles are also de- 

signed to be sufficiently com- 

prehensive with factual infor- 

mation for future reference 
. as a handbook. 


If you or your associates 
have any thoughts on our new 
endeavor be sure that we will 
appreciate hearing from you. 


No need to send a formal let- 
ter. Use the self-mailer Read- 
er Service Slip opposite the 
back cover. Simply jot down 
any ideas you have on the 
FOOD PROCESSING 
HANDBOOK and drop in the 
mail. 


We will give each suggestion 
our individual attention. 


sh uk Wr 20-2 


Editor 
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A simplified approach to 


Selecting Type 


W. J. COMERFORD 
Assistant Manager Product Engineering & Development 
Alloy Tube Division, Carpenter Steel Co. 


It is obviously uneconomical and 
unnecessary to run a lab test* every 
time you buy a piece of equip- 
ment. Performance of similar ma- 
chines, equipment and processes 
can be used as a basis for deter- 
mining useable materials where 
the problem is equipment life or 
product contamination. 

If you gather all available data 
on stainless steels, you will find 
there are some half-hundred dif- 
ferent alloys. But primarily, the 
food processing industry uses three 
basic stainless grades — Types 302, 
304 and 316. 

Type 302 is used for appearance; 
Type 304 for mild corrosion re- 
sistance and Type 316 for han- 
dling tough corrodent problems. 
Each of these basic types of stain- 
less alloys has several modified 
forms, the more important of 
which are shown in Table 1. 

Type 302 is the least expensive 
of all austenitic stainless steels. 
But when it comes to fabricating 
the equipment, you may be paying 
more to form it than would be 
required with another stainless not 
usually considered. 

Switching from 302 or 304 to 
316 may not be the answer to a 


*Part 2 by Norman Groves, Corro- 
sion Engineer, will cover laboratory 
methods of corrosion testing. 


corrosion problem. It may well be 
that the 316 does not corrode, but 
it might have been possible to stay 
with less expensive 304 and still 
get away from the corrosion prob- 
lem by modification of design or 
fabrication method. 

Within each range of corrosion 
resistance there are three other fac- 
tors that must be carefully con- 
sidered if you want to make an in- 
telligent selection and get the most 
out of your money: 

1. Type of corrosion; 

2. Fabrication methods; and 

3. Processing variables 


Type of Corrosion 


The defense against corrosive at- 
tack is not necessarily a stainless 
with more corrosion-resistance, but 
rather the selection of a stainless 
that is more resistant to the specif- 
ic source of the trouble. 

There are five distinct types of 
corrosion normally encountered in 
food processing: General, Inter- 
granular, Galvanic, Pitting, and 
Stress. By analyzing the type of 
corrosion problem, it can often be 
overcome without going to a more 
expensive, more corrosion resist- 
ant stainless. 

General corrosion, is an overall 
attack by the processing material. 
The only cure for this is to go to 


a more corrosive resistant material. 
Intergranular corrosion, as _ its 
name indicates, is corrosion that 
penetrates into a metal between its 
“grains” or “crystals” — _ see 
photomicrograph below. 

All three stainless grades — 302, 
304 and 316 — can be attacked by 
intergranular corrosion so_ that 
changing from one to another does 
not solve this problem. 

Briefly, when these _ stainless 
steels are heated in or cooled slow- 
ly through the temperature range 
of 800° to 1650° F, as in welding, 
carbides tend to deposit in the 
grain boundaries, resulting in low- 
ered corrosion resistance of the 
material in these boundaries. 

This “transformation zone” 
formed in the proximity of a weld 
is more subject to attack than ei- 
ther the weld metal or the rest 
of the assembly. 

Or the welded assembly can be 
heat treated in such a manner that 
the precipitated carbides are dis- 
solved, then cooled rapidly to 
avoid their reprecipitation. 

Another way to overcome this 
problem is to use a low carbon 
alloy of the same basic grade 
which is specifically made to solve 
this problem. That is, use 316L in 
place of 316, or 304L in place of 
304. 

Galvanic corrosion is common 
to all metals — not just stainless 
steels. When two dissimilar metals 
are immersed in any water solu- 
tion containing traces or more of 
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salts, electrons flow from the less 
noble metal to the more noble 
metal (see table 2) when the 
metals contact each other or are 
otherwise electrically connected. 

The farther apart the two metals 
are in the table the greater the 
electrical potential or voltage and 
the swifter the disintegration of 
the anodic metal which occurs by 
electrolysis. 

The best way to avoid galvanic 
corrosion is to use the same type 
of material for various parts of a 
system having a common electro- 
lyte. A sharp lookout should be 
kept for galvanic combinations 
which often go unrecognized. Dis- 
similar metals may appear in bear- 
ings and shafts or may even be 
present in the process fluid as im- 
purities. 

A variation of galvanic corro- 
sion is concentration cell corro- 
sion. This occurs in vessels made 
of one material, but with varia- 
tions in the concentration of the 
processing fluid. 

This type of corrosion is often 
associated with crevices such as the 
space between two loosely joined 
plates or loose gaskets. The corro- 
dent tends to stagnate in such loca- 
tions and its composition changes. 

The difference in electrical po- 
tential between these stagnant 
spots and adjacent areas becomes 
so great that current begins to 
flow. The stagnant area soon shows 
signs of corrosion. Hence equip- 

(Continued on page 43) 


Table 1 — Simplified Selection Guide 


Als! Approximate 


Stainless steel is composed of individual crys- Type Service Code Relative Cost* Applications 
tals, or grains, each with its own boundaries, Appearance 302 1.0 Basic grade. 


as shown at lower left (inset). With improper ae a 303 1.2 Alternate for machined 
treatment (see text) carbon precipitates out . parts: not satisfactory for 
of the basic grain composition in the form of vane: ae ee 
chromium carbides. These carbides collect at af gs 

the grain boundaries, robbing the adjacent 
area of chromium. Thus, the resistance to cor- 
rosive attack of the areas adjacent to the 
grain boundaries is reduced substantially. As 
@ result, localized attack proceeding along 
the grain boundaries may take place as shown 


Moderate 


Corrosion Basic grade. 


Alternate for welding 
without subsequent an- 
nealing. 
Alternate for forming by 
deep drawing. spinning. 
cold heading. 

Severe 

Corrosion 316 1.6 


316L 1.7 


Basic grade. 

Alternate for welding 
without subsequent an- 
nealing. 

*Based on mill prices of stainless steel tubing 
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Festive Birds 


from Victor Borge’s famous 
ViBo Farms are shipped with 


PURECO “DRY- ICE” 





Pureco “DRY-ICE” protects ViBo Farms’ frozen Rock Cornish Capons and 
Hens for journeys lasting as long as six days. 
Great musicomedian Victor Borge knows how to delight 
the palate too. For he is the Vi....... Bo...... of ViBo Farms 
in Connecticut, where the most fabulous Rock Cornish 
Capons and Hens are raised, oven-dressed, frozen and 
shipped to gourmets far and wide. 

»To protect these choice birds enroute, ViBo Farms 
packs them in Pureco “DRY-ICE,” the truly dependable 


refrigerant. 
Whether you’re shipping specialities or barrel-size quan- 
tities, you can always rely on Pureco “DRY-ICE”. . . for 


the dry, even cold that keeps frozen foods at their flavor 


peak all the way. 
Pureco “DRY-ICE” is available from over 100 sales 


and service depots in principal cities. Each is equipped to 
take care of your “DRY-ICE” needs. 





Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 


General Offices: 150 East: 42nd Street, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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Research flavor 


(Continued from page 31) 


ally serve on large panels and 
are simply required to ex- 
press their preference as to 
whether they like or dislike 
a food. 

Up to 200 testers, selected 
from International employees, 
are available to make up this 
test panel. 

Here, the findings of the 
flavor profile may be further 
tested to determine taste 
preference, or a product may 
go directly to this panel even 
though a flavor profile has not 
been made. 

Consumer Food Preparation 
Kitchen: The consumer food 
preparation kitchen is used to 
prepare small quantities of 
food in the same way the av- 
erage housewife does. This 
may include new consumer 
products as well as old stand- 
bys. 

Food prepared here may be 
tested by the profile panel, 
the preference panel or both. 

Institutional Food Prepara- 
tion Kitchen: To prepare rec- 
ipes on an institutional scale, 
the food and flavor center is 
also equipped with an insti- 
tutional food preparation 
kitchen. 

This kitchen may also be 
used for testing new institu- 
tional food recipes or ideas. 

Commercial Food Service: 
The employees’ cafeteria of- 
fers a really definitive test of 
new recipes and new products 
on the actual customer. 

Here, paying customers, in 
a commercially operated caf- 
eteria, will give a yes or no 
answer to these new develop- 
ments. 

Food Chemical Laboratory: 
Chromatographic studies on 
foods by trained experts in 
this lab include the study of 
flavor components of food and 
why they are lost under cer- 
tain processing and _ storage 
conditions. 

Such studies will contribute 
greatly to flavor information 
required in the center. 

Food Research Laboratory: 
The food research lab division 
of the Food and Flavor Cen- 
ter conducts research on new 
product development. Such 
research resulted in the de- 
velopment of the “brown- 
and-serve” chicken. 











YOU CANT 
FOOL 
THE EXPERTS 


pe Bus 


Felton Pure Vanilla. From first whiff to last licks, the 
full-bodied flavor of Felton Pure Vanilla comes through. 
Men, and women too, who know vanilla best won't 
be fooled by anything less. For the very best Mexican 
and Bourbon Vanilla...control tested and made to 
your specifications, at most advantageous low prices... 
specify Felton. Samples on request. 


| F L] 0 rs Chemical Co., Inc. 


599 Johnson Avenue, Brooklyn 37, N.Y. 
Sales offices and plants in major cities, Canada and overseas 
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Selecting Type of Stainless Steel (Continued from page 41) 


ment designs that have inherent 
“stagnation” areas should be 
avoided. " 

Pit-type corrosion causes failure 
of stainless steels by attack at in- 
dividual spots. All the causes and 
corrections for this type corrosion 
are not known, but several factors 
are known to accelerate it. The 
presence of dents, dirt, scale, rough 
spots, nicks and the like promote 
the formation of pits. 

Once a pit is formed, it becomes 
a concentration cell and the attack 
progresses at a more rapid rate. If 
inspection shows no such surface 
irregularities or scale to induce 
pitting, the only answer is to use 
a more corrosive-resistant stainless. 

Stress-corrosion-cracking in aus- 
tenitic types of stainless occurs 
when two factors are present: one, 
the stainless must be in tension 
and an atmosphere of chloride or 
other halogen ions exists. 

The presence of stress-corrosion- 
cracking is indicated by a root-like 
type of crack. A microscopic exam- 
ination of the failure will show 
transcrystalline rather than inter- 
granular break. 

Three ways to eliminate this 
failure are: to minimize the stress 
through annealing, avoid chloride 
impurities in the process fluid or 
use a special stainless such as Car- 
penter 7-Mo which is more resist- 
ant to this special attack. 


Fabrication factors 


The least costly stainless which 
is suitable for use on the basis of 
its corrosion resistance may not be 
the most economical one to use. 

Selection of a more expensive 
alloy can often result in fabrica- 
tion economies that more than off- 
set the higher initial cost. 

An example or two should make 
this more readily discernible. From 
an appearance standpoint, Type 
303 is interchangeable with 302. 
But 303 has superior machining 
characteristics and is recommended 
for parts such as screw machine 
products and valves and valve 
trim. 

Table 1 presents summary in- 

formation on the relative adapt- 
ability of three groups of stain- 
lesses to different fabrication proc- 
esses. Selection of an alternate 
alloy within the particular group 
provides approximately the same 
amount of corrosion-resistance 
with improved fabricating charac- 
teristics, 
_ Stainless Type 305 is used exten- 
sively for parts produced by deep 
drawing, blanking, forming, head- 
ing and spinning. Therefore, in 
cases where the part is to be fabri- 
cated by one of these processes, 
305 should be selected. (Its corro- 
sion resistance is somewhat better 
than 302, but not as good as 316.) 

Some metals can be welded more 






readily than others, but unfortu- 
nately, this does not mean that the 
more easily-welded material is bet- 
ter. Instead, the more easily- 
welded material may be more cost- 
ly, as subsequent annealing may 
be required to restore the corro- 
sion-resistant characteristics to the 
completed part. 

All three basic stainless grades 
— 302, 304 and 316 — are subject 
to intergranular corrosion in the 
as-welded condition. Relatively 
small parts, such as beaters, mix- 
ers, valves, etc., can make use of 
these materials, if the parts are 
given a thorough annealing after 
welding is completed. 

Annealing can be difficult and 
expensive, if not impractical, for 
piping or large vats and mixing 
tanks. For such installations, the 
solution is to select a corrosion re- 
sistant grade that resists carbide 
precipitation during welding. 

Use either the so-called stabi- 
lized grades, such as 347, or the 
low carbon grades 304L and 316L. 
Selection of these stainless alloys 
permits the use of the material in 
the “as-welded” condition. 


Surface Finish 


Finish on stainless steel is more 
than for appearance. The finish 
selected depends on _ processing 
variables and it has a substantial 
bearing on the life, clean up time 
and sanitation. 

Naturally, the smoother the fin- 
ish, the less time and trouble is re- 
quired to clean any accumulation 
of food particles from it. The 
cleaner the material is kept, the 
less danger from pitting or con- 
centration cell corrosion. 

Table 3 lists the surface condi- 
tions of basic finishes that are com- 
monly used in the food processing 
industry for sheets, and Table 4 
for tubing. 

Both these lists can be con- 
densed considerably for food use. 

In sheet finishes, No. 4 is con- 
sidered the standard sanitary fin- 
ish. Buffing a finely ground surface 
increases its reflectivity but may 
result in a finish not quite as sani- 
tary. 

Restoration of surface finish 
after fabrication can be costly. It 
is relatively easy to accomplish 
with handgrinding for No. 3 and 
No. 4 surfaces. 

Neither No. 3 nor No. 4 finishes 
are as reflective as the lower grade 
2B finish, which has not been sub- 
ject to grinding or polishing. 

In tubing finishes, three — Full 
Finished, Full Finished Sanitary, 
and Polished Full Finished — are 
important for corrosion resistance. 


Two — Ornamental and Polished 
Ornamental — are important for 
appearance. 


Full Finished (process and pres- 
sure tubing) is used for general 


sanitary applications where the 
surfaces are readily accessible for 
cleaning. 

Full Finished Sanitary is tubing 
with both inside and outside (ID 
and OD) highly polished (180 
grit) to a smooth imperfection- 
free surface. 

Polished Full Finished is avail- 
able in a wide range of surfaces 
for either inside and outside sur- 
faces. 

A common application is for use 
in heat exchangers where only one 
side must be finished. 

Thus, tubing supplied by the 
Alloy Tube Division of The Car- 
penter Steel Co. can be selected with 
80, 120, 180, 240, and 320 grit 
finish. 

(Note that when both ID and OD 
are polished to 180 grit, the finish 
is designated Full Finished Sani- 
tary.) 

For food uses, 120 and 180 grit 
are common: 120 where surfaces 
must be free from imperfection but 
high gloss is not required; 180 for 
more rigorous sanitary applica- 
tions such as for dairy use. 

Ornamental is an unannealed 
cold-rolled finish that should be 
specified only for appearance in 
grade 302. Polished Ornamental is 
indicated where a finer finish is de- 
sired, 


Keeping stainless ‘‘stainless”’ 


Corrosion resistance of stainless 
steel does not diminish with time. 
As long as an uninterrupted, pro- 
tective oxide film completely cov- 
ers the surface, the stainless is im- 
mune to attack. 

Any break in this film — similar 
to chipping or scratching a pro- 
tective coat of paint — might be 
considered to promote corrosion; 
however, the oxide film which cov- 
ers stainless is self-healing and 
will re-form under _ conditions 
where oxygen is available in the 
environment. 

Regular cleaning and aeration 
will promote this protective film. 
Proper maintenance means flushing 
equipment immediately after each 


use. 
Sapening solutions should be 
highly alkaline or have a high 


phosphate factor. All cleaning and 
hypochlorite sanitizing solutions 
should be thoroughly rinsed out of 
the equipment. 

Do not allow solutions contain- 
ing hypochlorites to stand in 
equipment overnight. 

Surface scratches are another 
source of pitting or concentration 
cell corrosion. Always wear rub- 
bers, rubber boots or gum soled 
shoes when entering tanks to mini- 
mize scratches. 

Proper selection, correct fabri- 
cation and good maintenance will 
keep your stainless — stainless for 
years of valuable service. 


Table 2 — Galvanic Series of Metals 


Magnesium 


(Tested in Sea Water) 


Corroded End (anodic, or least noble) 


and Alloys 





Magnesium Alloys 


Zine 
Aluminum 
Cadmium 


Steel or Iron 


Cast Iron 


18-8 Chromium-Nickel-lron (active)* 
Lead-Tin Solders 


Lead 
Tin 


Nickel (active) 


Brasses 
Copper 
Bronzes 


Copper-Nickel-Alloys 


Silver Solder 


Nickel (passive) 
18-8 Chromium-Nickel-lron (passive) * 


Silver 
Graphite 
Gold 


Platinum 


*18-8 Chromium-Nickel-Iron stainless-steel alloys 


are stainless on 


ly in the ‘passive’ condition, that 


is, when the surface has developed a protective 


oxide film. 

When stainless 
do not allow 
it becomes 
regular cleaning 


“‘active’’ 


is in contact with solutions which 
the formation of this oxide film, 
and will corrode. Hence, 
and aeration are essential to pro- 


motion of this protective oxide film. 


Table 3 — Finishes on Stainless 


Steel Sheet 





BASIC FINISH | SURFACE CONDITION 











No. 2 - Unpolished 


No. | - Unpolished |Hot rolled, annealed and de- 
scaled 

Cold rolled, annealed and de- 
scaled 


No. 2B - Unpolished 
No. 
No. 


No. 


No. 
No. 


3 
4 


6 


7 
8 


- Polished 
- Polished 


Dull satin 


- Reflective 
- Mirror 


Table 4 —— FINISHES on SS tubing 


BASIC FINISH 


he 


ap 


Full Finished 


Full Finished 
tary 
. Full Finished 


Bright Anneal 


. Ornamental 


Polished Full 
ished 


. Polished Ornamen- 


tal 


. Burnished 


Bright cold rolled 

Intermediate finish — 100 grit 

General purpose polish — 
120 to 150 grit 

Produced by brushing No. 4 fin- 
ished sheets 

Buffed finely ground surface 

Extensively buffed, finely polished 
and free of grit lines 


SURFACE 
CONDITION 


Annealed, pickled and 
passivated 

| Polished (ID & OD) 
| — 180 grit 

with | Bright annealed 


Sani- 


Cold rolled 

Polished (ID or OD) 
— 80 to 320 grit 

Polished O.D. 


Fin- 





Cold rolled both sides 
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ALL-NEW ALE 


7 LUBRICANT PUMP 


FOR HIGHEST PERFORMANCE! 


68% More Powerful . . . outperforms any 
other air-operated lubricant pump of its 
class on the market today! The all-new 5.2 
horsepower Alemite “77” Pump assures 
smoothest, fastest delivery of all lubricants, 
through longest lines! 


Three Master Pressure Ratios for unequalled 
delivery of all lubricants — fluid, semi-solid 
and heavy fibrous types. Lightweight, rust- 
proof aluminum construction. 


Precision Engineered from finest quality 
materials—designed for outstanding ease of 
operation and maximum performance. 
Models for 120-lb. or 400-lb. drums — for all 
industrial applications. 


All-New Alemite “77” Features! 


@ Volume Air Distributing Valve—self-seating, 
self-cleaning, volume porting e Modern-Design, 
Highly Efficient Toggle Trip Mechanism provides 
balanced pressure,on shuttle . . . won’t bind 
@ Straight-Line Exhaust has extra-large port for 
highest pump efficiency e Hardened Steel Piston 
and Cylinder, lapped to a precision fit of 125 
millionths of an inch e All-Steel Primer Valve, 
ground to a perfect seal . .. hardened for abra- 
sion resistance e Dynamic Primer assures prim- 
ing and pumping of heaviest lubricants. 


Excellence| 


Dept. 7-59, 1850 Diversey Parkway, Chicago 14, Illinois 


weer 


DIiVIiSIton 


iol 44 oh ae 
“77" MODELS 


e High-pressure (40 to 1 ratio) for light- 
bodied and fibrous greases. Delivery on 
both up and down stroke. 


@ Medium-pressure (25 to 1 ratio) for 
heavyweight oils and light-bodied 
greases. Delivery on both up and down 
strokes. 


@ Volume delivery (6 to 1 ratio) for 
light-bodied fluid lubricants. Single- 
acting pump mechanism. 


Write for New Alemife 
“77" Pump Catalog! 
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Judge tomato quality 
by objective color 
measurement 


Research involving five in- 
struments for estimating color 
in judging quality of tomatoes 
for processing is subject of 47. 
page report. 

In addition, as a_ possible 
adjunct to a modified inspec- 
tion procedure, study also 
obtained information which 
should facilitate grading for 
defects. 

Evidence in research was 
obtained which indicates that 
when two raw tomato juice 
samples of different hues are 
mixed, the color of the result- 
ing blend is biased in favor 
of the redder sample. 

Sampling errors were stud- 
ied, and expected sampling 
errors have been calculated 
for variations in the number 
of hampers selected for each 
load and the number of toma- 
toes selected from each ham- 
per. 


(Marketing Research Report 
No. 235, “Judging Quality of 
Tomatoes for Processing by 
Objective Color Evaluation,” 
47 pp, John Y. Yeatman and 
Arthur P. Sidwell, may be 
obtained from the Office of 
Information, USDA, Washing- 
ton 25, D.C.) 


Frozen foods 


@ handling 
@ storage life 


As an aid to the frozen food 
industry two leaflets have 
been prepared on the proper 
handling of frozen foods: a 
leaflet of 16 pages (R-5) for 
the retailer and one of 24 
pages for the consumer 
(C-12). 

The one for the consumer 
contains table which ‘gives 
storage life of some fifty fro- 
zen foods. 


(Single copies, no charge 
from Mailing Room, Exten- 
sion Service, University of 
Massachusetts, Amherst, 
Massachusetts.) 

For free copies simply circle 
6806 on Reader Service Slip. 
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O F 
STARCH 


National Starch and Chemical Corporation 


THE PRINCIPAL USE for starch 
in food processing is for thicken- 
ing purposes. In order for starch 
to contribute viscosity, consistency 
or texture to a food product, the 
starch must be cooked or gelati- 
nized. 

Different starches will vary in 
their effectiveness in this respect 
and should be selected for a given 
use depending upon the particular 
properties desired. 

This discussion, however, will 
not concern itself with the differ- 
ent types of starches, because that 
would unnecessarily complicate a 
Qdiscussion of the basic principles 
which should be kept in mind in 
any food process involving the 
gelatinization of any starch. 

There are a number of factors 
which may act independently or 
influence each other in the process 
and thus contribute to variations 
in properties and qualities in the 
processed food product. 

These factors which must be 
controlled for uniform processing 
are the equipment, the tempera- 
ture and time of gelatinization, 
the pH, cooling and agitating con- 
ditions, other ingredients present 


Viscosity (Seconds) 


in the food product, refrigeration 
or freezing, and general storage or 
shelf-life conditions. 

Starch is a natural material and 
is rather sensitive to processing 
conditions. It is almost impossible 
to make any change in the proc- 
essing of a food product involving 
starch without changing the ulti- 
mate properties of the product in 
some way. It is essential for uni- 
form quality production that the 
various factors be controlled and 
that the process be repeated with- 
out variation each time in order 
to get good reproducible results. 


Batch equipment 


Starch may be cooked or gela- 
tinized in a variety of ways. Live 
steam may be injected into a slurry 
of starch and water. If live steam 
is to be used, care should be ex- 
ercised to be sure that clean steam 
is employed. 

The more common method for 
cooking starch is by means of a 
jacketed kettle with or without a 
mechanical agitator. Agitation is 
always preferable to non-uniform 


Cooked to 90°C 


Cooked to 95°C 


Corn starch cooked in water 
Water-Starch Ratio: 20 





Time (minutes) 





MAY 1959 


Fig. A. Effect of Temperature on Gelatinization and 
Breakdown of Starch 


Part | 


agitation by hand. Some type of 
scraper arrangement on the agi- 
tator is helpful as it tends to mini- 
mize local overcooking. 

Regardless of the system used 
for gelatinizing starch, it is im- 
portant that the mechanical ar- 
rangement be handled in the same 
manner each time. 

Take for example the company 
that had three different plants lo- 
cated in three different sections of 
the country. They were aware of 
this important factor and endeav- 
ored to duplicate their manufac- 
turing facilities so they would be 
the same in all three plants. 

After they had started produc- 
tion in all three places, they were 
disturbed because one of the 
plants was producing their food 
product with properties somewhat 
different than the other two 
plants. 

Since they were using the same 
ingredients and following the 
same formulas, this was difficult 
to understand. Only a very close 
inspection revealed that the agi- 
tator in the cooking kettle for the 
one plant was operating at a 
somewhat higher speed. Instead 


180 


150 


90 


Viscosity (Seconds) 


60 


30 


of running at 15 rpm it was run- 
ning at 30 rpm. 

This may not seem to be a large 
difference, but it was enough to 
gelatinize the starch in a different 
manner so that a different vis- 
cosity and texture was obtained. 

After the speed of the agitator 
was reduced to that of the other 
two plants, they were able to 
bring the quality of all three 
plants into line and thus produce 
a uniform product for the entire 
company. 

Some people overlook the im- 
portance of these considerations 
when they redesign their plants. 
Sometimes new equipment is in- 
stalled primarily from an engi- 
neering viewpoint without ade- 
quate consideration given to just 
what type of quality will be pro- 
duced with the new equipment. 

This does not mean that the 
new equipment cannot be used to 
produce a perfectly satisfactory 
and perhaps even more desirable 
quality. However, it should be 
recognized that a different pro- 
cedure with some change in for- 
mulation may be required in order 
to duplicate or improve upon the 
properties of the previous food 
product. 


Temperature 


Before starch can be cooked in 
water, the temperature must be 
increased above the gelatinization 
temperature for the particular 
starch in question. 

It is not easy to cook starch in 
an absolutely uniform manner so 
as to get reproducible results. 

Thus, let us assume that the 
equipment used for the cooking 
starch has been standardized and 
that we need only uniform results 
with one particular kettle involv- 
ing an agitator that has a uniform 


(Continued on page 52) 


Corn starch cooked in water to 90°C. 
Water-Starch Ratio: 20 
Agitator speeds given in r.p.m 


12 5 18 


Time (minutes) 





Fig. B. Effect of Agitation on Gelatinization and 
Breakdown of Starch 





H. P. Milleville, Editor 
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oust it with a 
Dow Corning SILICONE DEFOAMER! 


When foam moves in, efficiency moves out . . . production goes 
down! Costs go up! If foam is hogging space in your plant, 
knock it down with Dow Corning SILICONE DEFOAMERS .. . 


most versatile and effective foam killers made! 


250,000 lb molasses 
41,666 lb soft drink syrup 


20,833 lb chewing gum base 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 
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Food standards 


established under FDC act 


(Compiled April 1, 1959) 


Identity standards unless otherwise indicated 
Quality standards indicated by (Q) 
Fill of container standards indicated by (F) 


Cacao Products 


Cocoa nibs 

Bitter chocolate 
Breakfast cocoa 
Medium fat cocoa 
Low-fat cocoa 

Sweet chocolate 
Milk chocolate 

Skim milk chocolate 
Buttermilk chocolate 


Mixed dairy product chocolate coatings 
Sweet chocolate and vegetable fat (other 


than cacao fat) coating 


Sweet cocoa and vegetable fat (other 


than cacao fat) coating 


Cereal Flours and 
Related Products 


Wheat flour 
Enriched flour 
Bromated flour 
Enriched bromated flour 
Durum flour 
Self-rising flour 
Enriched self-rising flour 
Phosphated flour 
Whole wheat flour, graham flour 
Bromated whole wheat flour 
Whole durum wheat flour 
Crushed wheat 
Cracked wheat 
Farina 
Enriched farina 
Semolina 
White corn meal 
Yellow corn meal 
Bolted white corn meal 
Bolted yellow corn meal 
Degerminated white corn meal 
Degerminated yellow corn meal 
Self-rising white corn meal 
Self-rising yellow corn meal 
White corn flour 
Yellow corn flour 
Grits, hominy grits 
Yellow grits, yellow hominy grits 
Quick cooking grits 

nriched corn meals 
Enriched corn grits 
Enriched rice 


Alimentary Pastes 


Macaroni products 

Milk macaroni products 

Whole wheat macaroni products 
Wheat and soy macaroni products 
Vegetable macaroni products 
Noodle products 

Wheat and soy noodle products 
Vegetable noodle products 
Enriched macaroni products 
Enriched noodle products 


Bakery Products 


Bread, white bread and rolls 

Enriched bread 

Milk bread and milk rolls or milk buns 
Raisin bread 

Whole wheat bread 


Milk and Cream 


Cream class of food 
Light cream, coffee cream 
hipping cream class of food 
Light whipping cream 
Heavy wan cream 
Evaporated mili 
Concentrated milk, plain condensed milk 
Sweetened condensed milk 





Condensed milks which contain corn 


syrup 
Dried skim milk (Non-fat dry milk) 


Non-Fat Dry Milk — 
(Defined by a special law — 2) 
USC 321¢) 


Butter — 
(Defined by a special law — 2] 
USC 3214) 


Cheeses; Processed Cheeses; 
Cheese Foods; Cheese Spreads, 
and Related Foods 


Cheddar cheese, cheese 

Cheddar cheese for manufacturing 

Washed curd cheese 

Washed curd cheese for manufacturing 

Colby cheese 

Colby cheese for manufacturing 

Cream cheese 

Neufchatel cheese 

Cottage cheese 

Creamed cottage cheese 

Granular cheese 

Granular cheese for manufacturing 

Swiss cheese, emmentaler cheese 

Swiss cheese for manufacturing 

Gruyere cheese 

Brick cheese 

Brick cheese for manufacturing 

Muenster cheese, munster cheese 

Edam cheese 

Nuworld cheese 

Gouda cheese 

Blue cheese 

Gorgonzola cheese 

Nuworld cheese 

—— cheese; blue-mold cheese from 
sheep’s milk 

Limburger cheese s 

Monterey cheese, Monterey jack cheese 

High-moisture jack cheese 

Provolone cheese 

Caciocavallo Siciliano cheese 

Parmesan cheese 

Romano cheese 

Asiago fresh cheese 

Asiago medium cheese 

Asiago old cheese 

Cook cheese, koch kaese 

Sapsago cheese 

Gammelost cheese 

Hard cheeses 

Semisoft cheeses 

Semisoft part-skim cheeses 

Soft ripened cheeses 

Spiced cheeses 

Part-skim spiced cheeses 

Hard grating cheeses ; 

Skim-milk cheese for manufacturing 

Pasteurized process cheese 

Pasteurized blended cheese ; ‘ 

Pasteurized process cheese with fruits, 
vegetables, or meats 

Pasteurized ficoes pimento cheese | 

Pasteurized blended cheese with fruits, 
vegetables, or meats 

Pasteurized process cheese food . 

Pasteurized process cheese food with 
fruits, vegetables, or meats 

Pasteurized process cheese spread 

Pasteurized cheese spread with 

Pasteurized process cheese spread 
fruits, vegetables, or meats | : 

Pasteurized cheese spread with fruits, 
vegetables, or meats 

Cream cheese with other foods ith 

Pasteurized neufchatel cheese spread wi 
(and) other foods 

Cold-pack cheese, club cheese 

Cold-pack cheese food i 

Cold-pack cheese food with fruits, vest 
tables, or meats 
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Dressings for Foods 









onnaise — 
~—_ dressing 
Salad dressing 


Canned Fruits and 
Canned Fruit Juices 


ed peaches 
ond peaches (9) 
Canned peaches (F) 
Canned peaches with rum 
Artificially sweetened canned peaches 
Canned apricots 
Canned apricots ( 
Canned apricots (F) 
Canned apricots with rum : 
Artificially sweetened canned apricots 
Canned pears 
Canned pears (Q) 
Canned pears (F) 


ed 
ars with rum 
car cally sweetened canned pears 


ner cherries 

Canned cherries (9) 
Canned cherries (F) 
Canned cherries with rum . 
Artificially sweetened canned cherries 
Canned fruit cocktail 
Canned fruit cocktail (Q) 
Canned fruit cocktail (F) E 
Artificially sweetened canned fruit 

ee 
Canned pineapple 
Canned pineapple (Q) 
Canned crushed pineapple (F) 
Canned pineapple juice 
Canned pineapple juice (Q) 
Canned pineapple juice (F) 
Canned = juice 
Canned figs 
Artificially sweetened canned figs 





Fruit Preserves and Jellies 


Fruit butter 
Fruit jelly 
Preserves, jams 


Shellfish 


Canned wet pack shrimp and canned 
ry pack shrimp in non-transparent 
containers (F) 
Canned oysters 
Canned oysters (F) 
Oysters, raw oysters, shucked oysters 
Extra large oysters, Oysters counts (or 
plants) 
oysters, oysters extra selects 
Medium oysters, oysters selects 
Small oysters, oysters standards 
Very small oysters 
Olympia ers 
Pacific oysters 
jum Pacific oysters 
Small Pacific oysters 
Extra small Pacific oysters 


Fish 


Canned tuna (Final order on part of the 
standard still pending) 
Canned tuna (Fy 






Eggs and Egg Products 






Eggs 
Liquid eggs, liquid whole eggs 
Frozen eggs, frozen whole eggs 
Dried eggs, ay whole eggs 
egg yolks 
Frozen egg yolks 
egg yolks 








Oleomargarine 


Ofpangarine (See also section 407, 







Canned Vegetables 


Canned peas 

Canned peas (Q) 
Canned peas (F 
Canned green beans 


ed be 
Canned ban 2) 


Canned wax beans (Q) 
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Canned sweet corn 

Canned corn (Q) 

Canned corn (F) 

Canned field corn 

Canned field corn (F) 

Canned mushrooms (F) 

Canned vegetables other than those spe- 
cifically regulated 


Tomato Products 


Tomato juice 

Yellow tomato juice 
Catsup, ketchup 

Tomato puree, tomato pulp 
Tomato paste 

Canned tomatoes 

Canned tomatoes (> 
Canned tomatoes (F) 


Tea 


(Standards for all teas imported into 
US as established by the Tea Importa- 
tion Act) 


Proposed New Standards 


Frozen desserts 

Orange = products 

Grated American cheese food 

Mozzarella and scamorza cheese 

Samsoe cheese (Danish cheese resembling 
Swiss) 

Lemonade and colored lemonade 

Artificially sweetened fruit jellies 

Artificially sweetened fruit preserves 


Proposed Amendments for 

New Optional Ingredients 

Salad dressing and French dressing — 
methylcellulose as emulsifier 

Canned pears — Red color for spiced 
Pears and green color for mint-flayored 
Pears 


Fruit jelly — Red color for cinnamon- 
flavored apple jelly 


Have you read 


@ roundup of current 
activities of FDA in re- 
gard to standards? See 
Food Regulations, this 
issue, on page 9. 


@ the discussion by 
FDA on policy for ad- 
ministrating standards, 
page 29? 


@ the effect of standards 


on food improvement? 
See page 27. 


“ *« 


A symposium on food 
standards is being held 
by The Institute of Food 
Technologists, May 20. 
See the program on 28. 





TO MEET THE DEMAND FOR 


1|Q. 















INVESTIGATE 
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THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 


KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 


KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 


SEND FOR SAMPLES, analysis and further information. 


THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 


Processors of Grain Products for Industry Since 1898 
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FRITZSCHE BROTHERS, Inc. 


76 NINTH AVENUE 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 











FLAVOR 
COMPOUND 
No. 29584 















aspberry 


IMTTATION 







You’ll seek far and wide before 
finding another raspberry flavor quite 
the equal of this delicious specialty. 
Words cannot adequately describe-its 
remarkable fidelity nor its 

exquisite bouquet. But samples and 
comparison tests in hard candies, 
fondant creams, pectin jellies or 
gelatin desserts can demonstrate and 
prove its superiority as a flavor. We’ll be 
happy, therefore, to send you, upon 
request, FREE test samples of FLAVOR 
COMPOUND No. 29584 RASPBERRY IMITATION. 


Ga 


A FIRST NAME IN FLAVORS SINCE 1871 


NEW YORK 11, N. Y. 
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Consumers prefer 
sweeter ice cream... 


say its smoother, creamier, 
better textured, more flavor. 
ful 


Results of several consum. 
er and taste panel tests on ice 
cream reveal the preference 
is for a sweeter product than 
is currently being produced, 

The two-year study of con- 
sumer reactions to vanilla and 
strawberry ice creams was 
initiated by University of Cal- 
ifornia at Davis, and reported 
by Rose Marie Pangborn, As- 
sistant Specialist in Food 
Technology; and Thomas A. 
Nickerson, Assistant Profes- 
sor of Dairy Industry. 

Significantly, the “strictly 
American” dessert seems not 
to please Americans complete- 
ly. 

In one test on vanilla ice 
cream, butterfat content was 
standardized at 12% inas- 
much as the panel could not 
distinguish between samples 
containing 12% and _ others 
having 15% butterfat. 

Also, sucrose was used as 
the sweetener because the 
panel determined little differ- 
ence between 15% sucrose and 
12% with 4% corn sweetener. 

Out of this test came the 
consumer test in which 69 
business men_ participated. 
Vanilla ice cream containing 
11, 13, 15, 17 or 19% sucrose 
was used. Each person received 
two different 4-oz samples and 
indicated his preference, un- 
aware of the sugar variation. 
The sweeter sample within 
each pair was preferred by 
72% of the group, who inter- 
preted the additional sweet- 
ness as ice cream that was 
richer, smoother, creamier, 
more flavorful, or better tex- 
tured. 

In another test, over 6000 
people appraised five ice 
cream samples. Preferences 
were equally divided-for ice 
cream having sugar levels of 
15, 17 and 19%, far out- 
weighing votes for ice cream 
containing 11 or 13% sugar. 
The 11% sugar level product 
was least liked. 

In a taste test on straw- 
berry ice cream, containing 
12% butterfat, trained tasters 
discerned maximum  straw- 
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berry flavor at a 19% sugar 
level followed by 17%, 15% 


and 21% sugar. Likewise, 210 


families expressed greatest a 2 
preference for sugar levels of Vi 
19%, followed by 21%, 17% ere rings Ou p eS in av r 
and 15%. 

This survey also revealed 
oe secs ge: pict yd It’s easy to improve the taste of almost any processed food by using MSG from Merck. As your 
this “more flavorful” ice | new basic source for this important flavor-enhancing ingredient, Merck offers pure monosodium 


cream. 









glutamate—unsurpassed in quality—always uniform from lot to lot. Merck’s technically advanced 
manufacturing process assures steady MSG production and dependable delivery. And as an extra 
diminates laborious benefit, Merck’s Food Research and Technical Service Staff stands ready to help yowsolve product 
witure preparation and production problems. Get the full story now by contacting your nearest Merck Sales Office. 







Sterile, canned skim milk 
ideal medium for lactic acid 
cheese cultures 











Uses: To propagate lactic 
acid cultures for the manufac- 
ture of cream cheese, sour 
cream, cheddar and most hard 
cheeses. 

Description: Lab-Lac is 
made of sterilized Grade A 
skim milk with solids content 
increased by addition of Grade 
A nonfat dry milk. 

The product can be prepared 
for inoculation in less than a 
minute. It is uniform and in- 
hibitor-free, eliminating cul- 
ture loss and promoting great- 
er and longer culture activity. 

Product has been in use 
more than two years in a 
number of commercial plants 
producing cottage cheese and 
buttermilk. 


(Lab-Lac is produced by Car- 
nation Company, 5045 Wilshire 
Boulevard, Los Angeles 36, 
California.) 

For more information circle 
6810 on Reader Service Slip. 


































Provides facts on dried 
onion and garlic 


Facts about dried onion and 
garlic along with information MSG 
about their flavoring use is 
provided in a 12-page bro- - 
chure. a product of MERCK 
Brochure contains many il- 
lustrations and charts on fla- 
voring capacity, bulk compari- 
oe between raw and dried 
Product, storage space and 
ta, ce “|IMERCK & CO.,INc.. 
ction of brochure is 
(Continued on next page) 



















© Merck & Co., Inc. 


RAHWAY, NEW JERSEY 
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TENDERIZERS 
FOR MEAT, 
FISH, POULTRY 




















* PROTEINS 
_ FOR FOOD 
FORTIFICATION 


A. CHEESE SPREADS 
AND CREAM CHEESE 
i = SUBSTITUTES 



















Food value boosters: 


RHOZYME 
PROTEOLYTIC ENZYMES 


Uses of RHOZYME proteolytic enzymes range from meat tenderizing to 
the preparation of protein hydrolyzates for fortifying foods. 








RHOZYME proteolytic enzymes promote the hydrolysis of proteins to 
polypeptides and amino acids. This action can be used to: 1) make 
meat tender but not mushy, 2) produce tender, evenly-browned crackers 
with no curls or blisters, 3) impart uniform grain and texture to bread 
and other baked goods, 4) make cheese spreads and cream-cheese sub- 
stitutes from whey and economical vegetable raw materials, 5) produce 
food-fortifying protein hydrolyzates—hydrolyzed casein, gelatin, soya 
protein, vegetable and animal protein—for products such as diet foods, 
soups, cereals, pharmaceuticals, animal feeds, and many others. 










By selecting the appropriate grade of enzyme, and controlling pH, 
temperature, and time, you can get the specific reaction you need. 
RHOZYME enzymes are supplied as dry powders and have high uniformity 
and excellgnt storage stability. Find out now how RHOZYME proteolytic 
enzymes can help you improve your protein processing. 


RHOZYME is a trademark, Reg. U.S. Pat. Off. and in principal foreign countries. 










Chemicals for Industry 


EM ROHM € HAAS 


COM PANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 











Write to Dept. SP-26 for 
complete technical notes. 









ingredients 


(Continued from preceding page) 


devoted to quality control and 
research on these products. A 
complete list of products avail- 
able is also given. 


(“Your Distinctive Flavor”, is 
available from Basic Vege- 
table Products, Inc., 120 Mont- 
gomery St., San Francisco 4, 
California.) 

For your copy simply circle 
6813 on Reader Service Slip. 


Atlas Powder and Glidden 
in court on emulsifiers 


Glidden has charged Atlas 
and its customers with in- 
fringement of patents num- 
bered 2,329,166; 2,480,332; 2,- 
509,414 and 2,690,971. 

The Atlas product involved 
is “Atmul 200” which is a high 
purity emulsifier having FDA 
approval for use in foods. 

It is Atlas’ belief that the 
Glidden patents are unen- 
forceable, invalid and not in- 
fringed by the Atlas product. 


and fat during the cooking cycle. 


Madison Ave., New York 16, N. Y.) 
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Therefore, Atlas has filed 
a declaratory judgment gyi 
against the Glidden Company 
of Cleveland, Ohio to free its 
customers and potential cys. 
tomers from restraint in their 
use of Atmul 200. 


Informative booklet 
on essential oils 


A dozen or more essential 
oils for use by food processors 
are included in 28-page bro- 
chure on American Essential 
Oils, 

Physical and chemical prop- 
erties are given for each item 
plus detailed information on 
the use of each. 

All products listed are pro- 
duced in the United States, 


(American Essential Oils js 
available from Advertising 
Dept., Magnus, Mabee & Rey- 
nard, Inc., 16 Desbrosses St, 
New York 13, N. Y.) 

For your copy simply circle 
6814 on Reader Service Slip. 


Standardizes fat stabilization for feed 


Aside from promoting use of stabilized fats in feeds on its tank trucks, 
Central Manufacturing Company, Wichita Falls, Texas, guarantees a 
minimum stability of 20 AOM hours. 

| The correct amount of antioxidant, pre-dissolved in approximately five 
gal of fats, is added in small amounts to an agitation tank before load- 
ing. This assures uniform distribution of the antioxidant. Sample from 
each truck load of fat is sent to a commercial laboratory immediately 
following loading for stability testing. 

Experiments underway at Central for some time are concerned with add- 
| ing antioxidants to dry rendering cookers in order to stabilize both meal 


Company president J. W. McDonald points out that feed producers are 
not yet willing to pay the price necessary to accomplish this additional 
work, but it is his objective for all meat meal and feeding fat produced 
by the company to be sold on the 20-hour AOM test. 


(Tenox antioxidant is supplied by Eastman Chemical Products, Inc., 260 


For more information circle 6815 on Reader Service Slip. 
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pre-cooked glaze 
and set are ready-to-use 


Give high gloss to bakery 
products; dry quickly; sim- 
: plify making tarts 


Uses-Description: A  pre- 
cooked, ready-to-use glaze 
has been developed for use on 
sweet goods, pastry and fruit 
cakes. 

Honey Glaze can be brushed 
on bakery products. It leaves 
a high gloss and shine that 
doesn’t fade or crack. In ad- 
dition, the product dries 
quickly. 

A second product, Honey 
Glaze Set, is a prepared liq- 
uid food acid solution that en- 
ables bakers to extend use of 
Honey Glaze. 

A few drops of the “set” is 
added to Honey Glaze and the 
mixture is ready to be 
brushed on fruit tarts. 

The glaze sets quickly, has 
| a high, lustrous gloss and good 
) flavor. 


(Both Honey Glaze and Honey 
Glaze Set are developments 
of Caravan Products Compa- 
ny, Inc., 35 Eighth St., Pas- 
saic, N. J.) 

For more information circle 
6816 on Reader Service Slip. 
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This is a magnified kernel! of corn 
Illustration courtesy of 
Corn Industries Research Foundation, Inc. 








A RADICAL GENETIC CHANGE 


science and nature synthesize a new chemical polymer 





NOW AVAILABLE in semi-commercial quantities. A radically 
altered natural starch polymer that contains 50-55% amylose 
—the straight-chain molecular component of starch. 

This is the first major genetic advance leading to a poten- 
tially feasible starch containing 100% amylose. It's an exciting 
genetic achievement. Until now, the amylose content com- 
monly available never exceeded 27%. 

Geneticists have worked for many decades to develop spe- 
cial qualities in hybrid corn. Such as high yield, drought and 
insect resistance. A change in chemical structure was first 
accomplished industrially by the breeding of corn containing 
100% amylopectin which NATIONAL introduced as AMIOCA 
in 1943. High amylose corn represents another major industrial 
accomplishment in the new area of plant breeding intended 
to alter the polymer structure of the starch itself which 
NATIONAL is introducing as AMYLIN®. 





“Stop mumbling, man — you 
forgot what?" 












et eee 
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Milled from high amylose corn in the same way as ordinary 
starch, AMYLIN represents a marked step towards the unusual 
properties of amylose itself: Film formations, with greater 
strength than ordinary starch films. With improved water, 
grease and oil resistance. Flexibility. Unusually strong gels. 
Adhesiveness. 

To the inquiring mind, these unusual properties suggest a 
variety of applications: Soluble and digestible packages for 
instant coffee, meats, vegetables, fish, fruit. Butter. Vegetable 
shortenings. Soluble packages for soap powders and insecti- 
cides. Grease and oil resistant coatings. Water and humidity 
resistant binders. Improved textile sizes and finishes, etc. 

An invitation is extended to all who are interested in ex- 
ploring the properties of this new high amylose starch. 

Address: Amylin Starch Division, National Starch Products 
Inc., 750 Third Avenue, New York 17, N. Y. 


ahonal 


STARCH PRODUCTS INC. 
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Stir this distilled monoglyceride into 


cottonseed oil 








distillers of monoglycerides 
made from natural fats and oils 


18] 


heat to about 75°C; cool 


and the oil becomes a stiff solid. 


It takes only a small percentage of mono- 
glyceride made from a saturated fat to 
stiffen any liquid triglyceride. The crystal- 
line matrix holds the oil with practically 
no leaking, and the stiffened product 
stores well. 

You can achieve this effect only if the 
monoglyceride you use is exceptionally 
pure. We make such monoglycerides by 
molecular distillation in carload lots. 
Myverol® Distilled Monoglycerides is the 
name. Would you like to know more? 
Write Distillation Products Industries, 
Rochester 3, N. Y. Sales offices: New York 
and Chicago ¢ W. M. Gillies, Inc., West 
Coast ¢ Charles Albert Smith Limited, 
Montreal and Toronto. 


@ 
5el¢ Also... vitamins A and E 


Distillation Products Industries isc division Eastman Kodak Company 
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Cooking starch 












(Continued from page 45) 





rpm. All this is important but jp) 
is not ey a 

In order to raise the t 3 
ture of the batch including wat ; 
it is necessary to add steam of hot § 
water to the jacket for example, 
If the steam pressure is low one 
time as compared to another | 
there will be a tendency for the” 
rate of gelatinization to be less 
when the steam pressure js low, | 

For example, the starch water 
dispersions would tend to gelati. | 
nize faster in the summertime jf 
adequate steam _ pressure were 4 
available than they would in the 
winter when steam pressure might 
be lower due to increased demand 
for steam. An adequate uniform — 
supply of steam is very important, 

If the scraper arrangement on 
the agitator is not unctioning — 
properly or at least not in the 
same manner as in previous cook. — 
ings, then that will contribute to _ 
the heat transfer from the jacket 
to the starch dispersion and sub — 
sequent gelatinization. These fac. — 
tors are sometimes of importance 
between seasons. 

Almost of equal importance is — 
the time cycle used in the cooking © 
process. This is especially impor ~ 
tant when the same results are 
desirable in two kettles of differ. 
ent sizes. 

A smaller kettle will generally | 
reach cooking temperatures faster — 
than will a larger kettle. If the 
small batch is cooked for the same 
length of time as the larger batch, 
then the smaller batch will be 
overcooked in comparison to the 
larger batch because it will be ex- 
posed to a higher temperature for 
a longer period of time. 

In this connection, it should be 
remembered that the cooking of 
starch is related to the tempera- 
ture as well as the amount of time 
at a given temperature. Frequent- 
ly, less time at a higher tempeta- 
ture may be used effectively to re- 
produce the results of longer time 
at a lower temperature. 

When raw starch is cooked in — 
water it gelatinizes as the individ ~ 
ual granules of starch swell. The ~ 
increase in viscosity which accom ~ 
panies this gelatinization is shown — 
in the accompanying graphs, Aq 
and B. q 

Prolonged cooking causes the 
swollen starch granules to rupture, 
and the viscosity to breakdown, © 

Higher temperatures of cooking © 
accelerate the gelatinization 47 
well as the breakdown as shown if 
Fig. A. Fig. B shows how the rate” 
of gelatinization is affected by agi- 
tation. 3 

It is for this reason that proc 
essing procedures and time cycles 
frequently should be revised whem} 
a change is made from one type 
of cooking equipment to anothet> 
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Other pointers on cooking starch” 
will he presented in future 1ssietey 








For more information on prod- y 7 
uct at right, circle 6819... ys 
see information request blank ‘ 
opposite last page. 
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\tlas Certified Colors 


Ci ee ee ot ae et 


The Butcher... 


Bo ww a WY WE 


and Champion Cheese Maker... 


@ In meat packing, baking, the making of dairy products or the proc- 
essing of any fine foods, you probably take high quality suppliers for 
granted. You can—with Diamond Crystal. 
The high uniform purity (99.95%) of Diamond ‘‘Flake’’ assures true 
salt flavor. And it is quickly soluble to bring out the best in your products. 
If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio « St. Clair, Mich. * Jefferson Island, La. 
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PROCESSING 


Operations, Equipment, Accessories 


rea 


Two-stage steam distilla- 
tion system installed at 
Southern Fruit Distributors, 
Orlando, Florida. It con- 
sists of two interconnected 
yacuum chambers, | and 2, 
with a plate condenser 
(not visible but mounted 
between the chambers) all 
integrated into a single 
compact unit. 

Liquid processed passes in 
a fine spray countercurrent 
to steam for the first stage 
of steam distillation. Sec- 
ond stage takes place as 
the liquid from bottom of 
chamber | is flash or "vi- 
olently” evaporated (dis- 
filled) through an orifice 
(0) to the second cham- 
ber. 





Milk flavor improver 


applied to citrus juice 


Efficient 2-stage steam distillation process de- 


signed for milk removes up to 90% peel oil 


without dilution or concentration 


FP Staff Report 


Problem: Conventional, sing1e-flash 
deoilers remove only 50 per cent of the 
peel oil present in orange juice. This 
amount may or may not be sufficient for 
flavor stability. 

—— 

Obviously, it is desirable to be able to 
remove as much peel oil as necessary in 
order to have a quality product. 

Solution: The efficient two-stage 
steam-distillation process developed to a 
high state of perfection for dairies was 
found applicable to juices. 

It is used to improve flavor of fluid 
milk by removing any undesirable 
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weedy or “cowy” flavors as well as to 
accomplish deaeration. 

First stage of steam distillation takes 
place in vacuum chamber 1 (see photo). 
Liquid (juice or milk) after being pre- 
heated is sprayed downward counter- 
current to a flow of purified steam*. In 
this first stage the steam has a “scrub- 
bing” action on the volatiles as it passes 

(Continued on next page) 


* A supply of clean steam is essential since the process 
involves the direct contact of steam with juice or milk. 
In addition to separators and ‘“‘purifiers’’ on the steam 
line from the main, proper attention to boiler is re- 
quired. Water should not be allowed to go above 
medium level; rate of firing should be kept evenly; 
boiler compounds if used should be added in small 
amounts over a period of time and must not contain 
tanates or pungent chemicals. 


DMI G RC OrTae 
at 3000 lbs. per hr. 


A single SwEco Separator at H.P. Hood 
& Sons, St. Albans, Vermont, screens 
instant non-fat dry milk powder to exact 
size, at 3000 lbs./hr. — without blinding. 


Non-fat dry milk powders must be of exact size to 
insure instant and uniform solubility. 

H. P. Hood & Sons rely on a 48” diameter stain- 
less steel Sweco Separator, with a 50 mesh stain- 
less steel screen cloth, to deliver uniform particle 
size ...fast, without bothersome screen blinding. 

The Sweco Separator is quiet, dust-tight; easy 
to clean; meets food industry sanitary requirements. 

If you have a screening problem, write for a test 
demonstration in your plant, on your own material. 
Or send for new 20-page catalog and screening data 
on your specific material. 


Write Dept. S-308-4 


A} Southwestern Engineering Company 
4800 Santa Fe Avenue, Los Angeles 58, California 
SWECO Engineers—Constructors-Manufacturers 


SEPARATORS FOR THE FOOD INDUSTRY 
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BRAND NEW FROM SIMPLICITY! 


3x3 MULTI-PURPOSE SCREE 


~ 


PRICKING PANEL INCREASES THE RATE 
OF BRINE OR SWEETENING PENETRATION 


The Simplicity “pricking panel," shown at 
left, is entirely new in the industry; it pro- 
vides fine mechanical perforations of fruits 
and vegetables and increases the rate of 
brine and sweetening penetration. Each and 
every fruit or vegetable passing over this 
vibrating panel receives many tiny perfora- 
tions, thus enabling faster and better pene- 
tration of brine or sweetening. 


TRADE 


p 


licity 


ARK REGISTERED 
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pricking 
scalping 

sizing 
dewatering 
trash removal 


industrial 
waste removal 


SALES REPRESENTATIVES IN ALL PARTS 
OF THE U.S.A. 

FOR CANADA: Simplicity Materials 
Handling Limited, Guelph, Ontario. 

FOR EXPORT: Brown & Sites, 50 Church 
Street, New York 17, N. Y, 


ENGINEERING COMPANY + DURAND 6, MICHIGAN 
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(Continued from preceding page) 
through the spray. 

Depending on the degree of 
steam distillation required the 
vacuum varies between 9 to 
17 inches mercury and the 
temperature of preheat varies 
between 160 to 170°F. 

Operating vacuums as high 
as 27 inches are within the 
range of the equipment, and 
are used on other products, 

Temperature liquid is pre- 
heated to, however, is always 
at least a few degrees below 
boiling point corresponding to 
the vacuum. (Approximate 
boiling temperatures in vac- 
uum are: 195 F at 9 in Hg: 
173 F at 17 in Hg.) 

As it is sprayed into the 
steam it becomes heated to 
the boiling point correspond- 
ing to the vacuum. As a re- 
sult some steam is condensed 
and a slight dilution occurs, 
(Some steam also condenses 
due to heat loss.) 

The exact amount of steam 
which is condensed is re- 
moved when the liquid from 
the bottom of chamber 1 is 
flashed to a higher vacuum in 
chamber 2. 

Violent boiling in the flash 
evaporation operation releases 
practically all of the remain- 
ing volatiles and the resulting 
“steam” vapors remove them 
from the juice. 

Juice leaves chamber 2 at 
about 5 F or more below in- 
let temperature to chamber 1. 

Note location of the orifice 
in the pipe line leading from 
chamber 1 to chamber 2 as 
shown in the photo. Also note 
air bleed valve on panel board 
which operator adjusts to reg- 
ulate vacuum in chamber 2. 

Temperature sensing ele- 
ments in the incoming liquid 
and in the outgoing product 
can be tied into an automatic 
controller to regulate the 
steam supply. 

Results: The deoiling proc- 
ess was so successful on the 
original test installation that 
there are now three commer- 
cial units in operation on sin- 
gle-strength canned orange 
juice lines in addition to the 
one at Southern Fruit Dis- 
tributors shown in the photo. 
These are the ones at Pasco 
Packing and Stokely-Van 


Camp. 
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Efficiency of the deoiler as 
based on tests made using the 
USDA Clevinger method can 
be judged from the following 
+a Oil content 
Original juice 0.070 
Flashing — no steam 0.035 
\y steam treatment 0.025 
\y steam treatment 0.0186 
Fyll steam treatment 0.002 (trace) 

The recovered vacuum- 
steam distilled oil of the cit- 
rus juices commands a pre- 
mium over that obtained from 
other steam distillation meth- 
ods because of its fruity fra- 
grance free from objection- 
able turpeny notes. 

With this process it is pos- 
sible to pack Grade A tan- 
gerine juice without multiple- 
pass recirculation in a deoiler. 

Deaeration resulting from 
treatment has eliminated foam 
at filler. 


(The AroVac steam distilling 
unit is a development of The 
Cherry-Burrell Corporation, 
Cedar Rapids, Iowa. Its appli- 
cation to deoiling citrus juice 
is covered by patent applica- 
tion with interests assigned to 
The Cherry-Burrell Corpora- 
tion.) 

For more information sim- 
ply circle 6823 on Reader 
Service Slip. 


Particle size-finder in 
pocket-size form 


A particle size-finder, in 
convenient pocket-size form, 
is now available as a ready 
reference. 

Information is printed on 
card stock which slides in and 
out of a cardboard envelope 
containing windows to show 
only the particle size desired 
for a particular situation. 

Particle size-finder shows 
relationship between particle 
diameter measurements in 
fractions of inches with US, 
Tyler and British screen sizes. 
Ranges covered are from 1 
micron (theoretical 12,500 US 


Mesh) to 2000 microns (10 
mesh), 


(Particle Size-Finder is avail- 
able from Schutz-O’Neill Co., 
321 Portland Ave., Minneap- 

olis 15, Minn.) 
For your copy simply circle 
on Reader Service Slip. 
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A Y Globe that challenges comparison 
shows it pays to 


Specify JENKINS for 
STAINLESS STEEL Valves, too 


Want the “best buy” in Stainless Steel Y Globe Valves? long, dependable, economical valve service. And, all of them 
Compare this Jenkins Fig. 1335 with any on the market. are up to the peak standards for which Jenkins has been 
You'll conclude that it’s hard to beat Jenkins at making valves, | known for almost a century. 

no matter what the material. SEND FOR NEW CATALOG of Jenkins Stainless Steel 
You'll find genuine superiority of design and construction in Valves, in patterns and alloys that satisfy the requirements of 
the features shown here. But no picture can show the quality _ Practically all corrosive services. 

of the castings . . . the precision machining . . . the rigid | These Jenkins Valves meet valve industry specifications and 
inspection and testing that have gone into this valve. All of | the high standards established by leading users of stainless 
these are as important as design and metal alloys in assuring _ steel valves. 







































YOKE BUSHING, easily renewable. 


Made of bronze, for ideal thread YOKE BONNET, a single unit, has 
engagement with stainless steel liberal space between yoke arms 
spindle, to prevent seizing or for easy access to packing box. 
galling oe threads. Bush- Tongue and groove joint with 
ing of stainless steel is optional. body makes a pressure-tight seal 
with less tightening on the bolts, 
and eliminates possibility of 
blowing out the Teflon gasket. 


WHEEL of high strength malleable 
iron designed for firm grip and 


easy operation. vie 


SPINDLE of large diameter and 
dense structure has high resist- 
ance to wear and torsion strains. 
Easy, tight closing is assured by 
long, precision machined thread 
bearing surfaces. A beveled 
shoulder provides backseating 
against inside of bonnet, permit- 
ting repacking under pressure. 


GLAND consists of two pieces — 
gland flange and gland follower 
— to prevent binding of follower 
in case gland bolts are ne 
unevenly. Crowned surface of 
flange secures tightness against 
gland without excessive tighten- 


PACKING A Teflon ring in large ing of gland nuts. 


packing box prevents leakage: 
Only a minimum load is required 
on gland, extending service life 
of packing. 


a om " mo 
as depth equal to disc thick- | : 
ness, emeatiee flow of plastic full, free flow. Liberal seat height 
disc. Wide disc retaining nut 2 , A permits repeated refacing. Cast 
covers all but seating surface of re ieee! ON body are directional arrow 
Teflon disc. . cae and bosses for drain connec- 
tions. End flanges conform to 
M.S.S. specifications. 


BODY Through-port design for 


VALVES 3. 


4 


JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 
CO Send the new 


stainless steel 


ORE Bh TIPE a iscssiasiss dtistageco seeds. eh snes ammideneeaeis 
valve catalog 


[_] Have a represent- 
ative call on me IT iiss ssvesaspasacesvtvabermmtoad aecettasnlotsattaketaneentY atte nociaaaboucean 





Sold Through Leading Distributors Everywhere eked 2 oie eis sd. we)! | 
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Low-cost quality insurance... 


Filter liquid sugar... 





TUF 





IDITY 


see Cut of your processing picture 


You can eliminate liquid sugar 
turbidity which may be im- 
pairing your product's flavor, 
aroma, clarity and shelf-life, 
quickly and economically in 
our own plant, with a Spar- 
ler Horizontal Plate Filter— 
the refiner’s own choice for 
reliable, efficient polishing 
performance. 

Sparkler’s exclusive hori- 
zontal plates or complete 
stability to the cake with no 
danger of cracking or break 
through, even with pressure 
variation or complete shut- 
downs and start-ups. A thin 
even pre-coat can oe applied 
to Sparkler’s horizontal plates 
with low pressure, and a low 
density, porous cake built-up 
to assure high flow with fine 
sharp filtration throughout the 

cle. 

Completely stainless steel 
filters having access to all 
plate surfaces for thorough 
cleaning fulfill food industry 
sanitation requirements. 

Design variations of the 
Standard Horizontal Plate Fil- 
ter enable sugar units to be 
offered in a wide range .of 
models and capacities at eco- 
nomical prices. 


WRITE SUGAR DEPT. for 
additional information on 
Sparkler’s complete line of 
sugar filtration equipment. 


The SPARKLER Standard 
Horizontal Plate Filter 


The SPARKLER RSC sugar 
refinery filter 


SPARKLER MANUFACTURING CO. 


Mundelein, IIlinois 
Sparkler International Ltd. 


Plants in Canada, Holland, Italy and 
Australia. 





Representatives in principal cities throughout the world 


Filtration Engineering Exclusively for Over 30 Years 
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Heat banks for defrosting three rooms (0°, 32°, and 55°F) are 
wall-mounted. Simple panel board is shown at rear 


Panelboard refrigeration 
signals location of trouble 


Fully automatic system stores heat from 


refrigeration cycle for hot-gas defrosting 


J. M. PARTRIDGE 
Engineer 
Calo Pet Food Co. 


as reported by 
KARL ROBE, Associate Editor 


Problem-Solution: Calo Pet 
Food Co., Oakland, Calif., 
wanted a minimum-attention 
and minimum-maintenance 
refrigeration system for their 
frozen storage, cold storage, 
and cooled temperature prep- 
aration rooms. 

Calo arranged for installa- 
tion of an automatic Freon-12 
system which employs hot- 
gas defrosting. The system 
stores up heat during the re- 
frigeration cycle, then uses it 
for defrosting. 

Features of the system in- 


clude: 
MINIMAL FLOOR SPACE: 


The only space needed for the 
system is for the compressor, 
plus an open area for person- 
nel access in front of the pan- 
el board. 

The rest of the system is ei- 

ther ceiling, wall or roof- 
mounted. 
AIR-C OOLED CONDENS- 
ERS: Air cooled condensers 
were used which require no 
cooling water or water treat- 
ment expense. While automat- 
ic control is historically more 
difficult to achieve in an air 
system, once successfully in- 
stalled, maintenance problems 
are practically absent. 

Pre-assembled and adjusted 
automatic valves now provide 
year-around condensing pres- 
sure control, How the con- 
denser control problem was 
successfully handled is de- 
scribed in the next feature. 
REFRIGERATION CAPAC- 
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ITY ADJUSTMENT: Refrig- 
erating capacity must be 
sealed to work successfully on 
the hottest days of the year. 

This gives excess capacity 
most of the year. Convention- 
ally, this excess is controlled 
mainly by room thermostats 
in the refrigerated section 
which adjust the compressor 
load downward when excess 
capacity is not needed. 

At the Calo installation, 
further refinements have been 
employed to scale down pow- 
er consumption as_ outside 
temperature drops. 


Room coils are ceiling-mounted for 
maximum use of refrigerated areas 


First, thermostats, mounted 
on the roof condenser, shut off 
the fans when the air temper- 
ature drops below 45°F. 

Second, relatively simple 
valves (“Winterstat”) have 
been installed in the hot gas 
lines between the compressors 
and the roof condensers. 

These pressur e-actuated 
valves allow a_ throttled 
amount of refrigerant to by- 
pass the condensing coils, thus 
compensating for extreme cold 
outside air temperatures. 

The valves modulate the by- 

pass flow, automatically ad- 
justing condensing capacity to 
the heat removal capacity of 
outside air and wind condi- 
tions, 
AUTOMATIC DEFROST 
AND HEAT BANK: When 
time-cycled defrosting starts, 
a solenoid valve in the hot gas 
line automatically opens. 

Hot gas from the compres- 
sor passes through a defrost- 
ing line which goes directly 
to the refrigerating coils, en- 
tering them in reverse direc- 
tion to the cooling cycle. 

The defrosting line first 
traces along the defrost drain 

e, melting any ice which 


(Continued on next page) 
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Processing 40,000 tons of tomatoes a year, this Buflovak triple-effect evaporator accounts for 60% of the plant's annual output. From left 
to right: American Home Foods Technical Director, Arnold Cornett; Plant Engineer, Peter Mayer; and Production Manager, Larry Meck. 


American Home Foods boosts tomato paste production 
over 100% with a Buflovak Triple Effect Evaporator 


“Our triple-effect evaporator requires no more steam or 
labor than our other equipment uses.’’ So reports Larry 
Meck, production manager of the Oakland plant of 
American Home Foods, Division of American Home 
Products. 

The evaporator turns liquor of 6% solids into a paste 
of 30% solids. The process saves thousands of dollars 
in container and shipping costs each year. 


Operates at 20% over capacity. “Although the 
evaporator is designed to evaporate 44,800 pounds of 
water, we push it during peak runs to 20% above this 


with no deterioration of product quality. Maintenance 
is simple and we have had no downtime at all for 
mechanical failures in three seasons of operation.” 


Let Buflovak boost your production. Buflovak has 
a completely equipped customer service lab to let you 
test a product in test tube or carload lots. And the 
Buflovak line of evaporators and dryers is complete. 
You select the unit best suited to upgrade your process 
based on impartial test results or your own specifica- 
tions. For details send for Catalog 372 on evaporators, 
384 on dryers, or 381 on the lab. 


BLAW-KNOX COMPANY 


Buflovak Equipment Division 
1543 Fillmore Avenue, Buffalo 11, New York 
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Except during annual 2-week 
vacations, these Cleaver-Brooks 
packaged boilers have operated 
continuously for 3 years 


At C. F. Mueller Co., Jersey 
City, largest American produc- 
er of macaroni and egg noodles, 
even a brief unscheduled boiler 
shutdown would ruin $15,000 
worth of drying products. To 
insure against this possibility, 
two 400-hp Cleaver-Brooks 
Model LR-600-40 high-pres- 
sure boilers were installed for 
low-pressure operation. 

These packaged boilers, 
which also supply steam for 
the firm’s plant-heating sys- 


hours of dependable 
process steam 


tem, operate 24 hours a day, 7 
days a week for 50 weeks a 
year. C. F. Mueller Co. officials 
report very little maintenance 
is required. 

This is one of hundreds of 
installations in which Cleaver- 
Brooks packaged boilers are 
saving money on initial instal- 
lation, upkeep, long-term in- 
vestment, and day-in and day- 
out dependability. 

Cleaver-Brooks manufac- 
tures 130 packaged boilers, 15 
to 600 hp, gas, oil or gas/oil 
fired. For details on any appli- 
cation, call your representative 
or write Cleaver-Brooks Com- 
pany, Dept. F, 357 E. Keefe 
Ave., Milwaukee 12, Wis. 


Cleaver a Brooks: 


ORIGINATOR AND LARGEST PRODUCER OF PACKAGED BOILERS 
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(Continued from preceding page) 
might clog the drain system. 

As hot gas melts ice off 
coils, the gas is cooled and 
partially liquefied. This 
cooled gas-liquid mixture re- 
turns to the compressor 
through the “heat bank” — 
heat exchange coils sur- 
rounded by water. 

The heat bank boils the liq- 

uid Freon, returning it to the 
compressor in gaseous state 
without fear of damaging 
compressor valves by liquia 
slugs. 
PANEL BOARD: A panel 
board control greatly simpli- 
fies maintenance and super- 
visory attention. Panel lights 
show when proper valves and 
motors are functioning. 

When a light goes out, the 
location of the malfunction is 
usually immediately apparent. 
Then, adjustment can _ be 
started without delay .. . of- 
ten without calling on refrig- 
eration specialists. 

Results: Automatic system 
has functioned for over two 
years with a minimum of at- 
tention and maintenance labor. 
Panel board proved so useful 
that some additional indicating 
lights were added at other 
points not included in original 
designs. 

Utmost economy is gained 
automatically without de- 
pendence upon plant personnel 
to adjust controls as load and 
outside temperature  condi- 
tions vary. 


(Kramer Trenton system, 
Winterstat valves and Unicon 
air-cooled. condensers are 
products of Kramer Trenton 
Co., Trenton 5, N. J.) 

For more information circle 
6829 on Reader Service Slip. 


(Compressors are products of 
Brunner Mfg. Co., Utica, 
New York.) 

For more information circle 
6830 on Reader Service Slip. 


(“Freon-12” refrigerant is a 
product of E. I. DuPont de 
Nemours, Wilmington 98, Del.) 

For more information circle 
6831 on Reader Service Slip. 


Check page 122 for helpful 


industrial literature 








Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging, 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives, 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend. 
ing is 4-way right from 
Start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily, 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain 
less Steel Blender at US, 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 Ibs. — is ideal for 
critical work or small runs. 








Automatically controlled, three 50 cu. ft. Stur 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in 4 
group, each Blender can process more than a ton 

r batch. Quick accessibility and ott oan 
Features keep maintenance to one hour per wees. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 12% Clayton 
St., Boston, Mass. 
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Automatically Peels, 
(ores Tomatoes 


First successful mechani- 
cal means in operation 


One of the toughest jobs in 
a cannery has been to develop 
equipment to properly peel 
and core tomatoes mechani- 
en past attempts used 
separate machines for doing 
this job, or used hand labor 
because satisfactory mechani- 
cal help was not available. 

At Tri-Valley Packing Co., 
San Jose, Calif, a commer- 
cially available machine, 
which automatically cores and 
peels Western-type tomatoes, 
operated successfully all last 
season. 

Two prototype models of 
the same machine, which were 
installed earlier for commer- 
cial “shake-down” tests, were 
operating alongside. 





Three women place tomatoes 
stem-end down. Machine does 
the rest 


Operation: Three women 
plaee tomatoes, stem-end 
down, in conveyor flights (see 
photo) which take product 
through a hot lye bath and 
then through a steam-holding 
section to loosen skins. 

Machine centers each to- 
mato in a rubber cup and re- 
moves core by means of hy- 
draulically-driven knives, 
While simultaneously remov- 
ing blossom end. 

The loosened skin is then 
moved by passing tomatoes 
a spiral path through three 
flexible rubber bags. Inside 
the bags, the tomatoes contact 
tumerous rubber fingers 
which gently remove the peel 
loosened in the lye solution. 

Strong sprays, before and 

t this section, add to skin 


(Continued on next page) 
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corners 


You asked for it... a smaller version of the famous Wear-Ever 
#35 Tote Box. It’s our new #24, shown at top in the above 
illustration, and it’s available now. 

We’ve designed it particularly for you whose needs call for 
a lighter, smaller, easier-to-handle container. It is available 
without handles, to fit perfectly in a Cres-Cor pan rack. 

This new box incorporates the same quality construction 
features as our standard size box—special extra hard wrought 


WEAR-EVER 


ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM, INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PA. 


#D 
aa 4 Over-all Size 


2373" x 17-1/16" x 1034" 


aa ee 





Wear-Ever Aluminum Alloy, sanitary open bead and extra 
strong, double-embossed bottom. 

Like its big brother, shown in the smaller photo, this new 
box stacks when full, nests when empty and is available with 
your identifying imprint on side or end, if desired. 

For full information on our complete line of food handling 
items, call your local Wear-Ever man, or send coupon below. 


Ask us about our special equipment to your specifications. 


Fill in, clip to your letterhead, and mail today, ‘ 


e@eoeoeeeeeeeeeeeeeeeeeeeeeeesese 
° . 2 . 
. Wear-Ever Aluminum, Inc. 4 
308 Wear-Ever Building, New Kensington, Pa. 

e © 
® GENTLEMEN: I'd like to know more about your Tote Boxes and e 
e other handling equipment. e 
* © Send me your catalog. 0 Have your representative see me. ® 
e . 
MME tena Tet, eGR or wee ge nn aie aise NORA een cscele Ee * 
» . 
se IR ii ol 

° 
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(Continued from preceding page) 


removal efficiency. Tomatoes 
then go to a second wash 
section where the final rins- 
ing takes place. 

Results: Tests, conducted at 
Tri-Valley by manufacturer’s 
field staff last season, showed 
that over 85 per cent of to- 
matoes were not over 14” off- 
center through coring-end re- 
moval process. 

Coring is equal to or better 
than hand coring. Automatic 
centering of tomatoes is ac- 
complished by means of vi- 
brating centering pins and 
rubber cups. 

Manufacturer’s figures show 
that up to 25 per cent of labor 
required by hand-peeling 
methods can be eliminated by 
the machine. 

Lye density and_ solution 
temperatures are automatical- 
ly controlled. 


(FMC Model 200 tomato peel- 
er-corer is a product of Food 
Machinery & Chemical Corp., 
Canning Machinery Div., PO 
Box 1120, San Jose 8, Calif.) 

For more information circle 
6834 on Reader Service Slip. 


Remove Filter Cake 
Without Opening Door 





nate = 

Filter combines cake stability of 

a horizontal plate with dry cake 
automatic discharge 


A totally enclosed, pressure- 
type, diatomite filter has been 
developed which features 
cleaning and complete cake 
removal without opening the 
door of the unit. 

Plates are pre-coated and 
operate in a horizontal posi- 
tion to assure cake stability 
without danger of cracking or 
slipping. Individual plate shut- 
off valve and sight glasses 
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SAVINGS, 














EXCLUSIVE COMBINATION! 


Only P-K Vacuum Tumble Dryers offer pre-tested, pre- 
packaged savings. In pre-testing, results are predicted with 
a detailed procedure report and test samples. In pre-pack- 
aging, a single source of responsibility delivers a tailored, 
thoroughly proved assembly at a cost far less than a do-it- 
yourself project. 

Compared to tray drying, the advantages of P-K Vacuum 
Tumble Dryers are overwhelming. Drying is many times 
faster. Expensive solvents are condensed and recovered. 
And caking that requires separate pulverizing and screen- 


Future savings in vacuum tumble drying can be previewed at P-K’s 
Vacuum Tumble Dryer Pre-Test Laboratory. Pre-testing realistically points 
the way to economies in drying time, solvent recovery, process simplifica- 
tion and handling costs. It helps gain management and purchase approval. 
And it permits modification of controls, condenser, vapor line, receiver and 
other components to the individual needs of your process and product. 


ing steps is eliminated. This greatly reduces handling. It 
often saves enough in labor costs to justify investment. It 
safeguards against product contamination. 4 

In design, too, P-K Vacuum Tumble Dryers offer im- 
portant features. Typical examples: A series of filter pre- 
cautions that protect the vacuum pump from solids; an 
optional pin-studded intensifier that produces extra fine 
powder during drying. 

Why not investigate P-K Vacuum Tumble Dryers more 
completely? Our pre-test facilities are at your disposal. 
Send or bring your test material. For complete information 
mail the coupon or call George Sweitzer at our East 
Stroudsburg Headquarters, 1605 Hanson Street. 17B 
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make it possible to blow the 
cake completely dry even with 
a limited supply of air or gas. 

Plates are then mechanical- 
ly rotated to a vertical posi- 
tion (see photos below), and 


with P-K Vacuum Tumble Dryers Et aan 





























A screw conveyor removes 
the spent cake as a dry pow- 
der. Complete cleaning of the 
plates is performed without . 
opening the filter door. Filter ik 
may be furfiished for auto- \* 
matic operation with electron- 
ic controls. 


| a a ST ee eat mec 





By turning wheel on front of fil- i 
ter (shown in photo at top), 
plates are rotated from a hori- ' 

zontal position... ; 





Pre-packaging utilizes P-K’s specialized knowledge of companion equipment 
and parts. Units arrive completely assembled, fully balanced and ready 
for use. This eliminates costly, do-it-yourself trial and error during assembly 
and installation. Moreover, it saves engineering time and overhead from 
design through purchasing and start-up. You can even see the difference! A 





neat compactness saves space and makes production areas look better. ~? — ea 


Ww 
co (Pressure type filter with au- 







hydrogen and nitrogen. Unit 


“ i j scsi " ihialhlgih at ba toes ll 25 sab ah le lila ces i wa tomatic cake discharge is 
manufactured by Sparkler 
It Pp 
fe 8 oe Mfg. Co., Mundelein, IIl.) 
My Sea ate a PO Se eee ee eR cee a ae For more information circle 
m: : PATTERSON KELLEY CO., INC. ! 6836 on Reader Service Slip. 
re 1 EAST STROUDSBURG, PENNSYLVANIA 
! 
an : Please send technical literature on P-K Pre-packaged Vacuum Tumble : 
ne ! Dryers and details of your offer to pre-test our use of them. Produces highly pure | ‘ 
5 Nome Title | | atmosphere of hydrogen 
ri Company and nitrogen 
; ae A gas producer has been 
ist i City State | | designed which provides a 
\ 1 p ly 
SS ak nnn hk a it tl ee cd } | highly pure atmosphere of 






(Continued on next page) 
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Style A Kettle ~ 
% Jacketed, 5 to 500 gal. 


KETTLES 
STANDARD 


or SPECIAL... 





% Jacketed, 
5 to 100 gal. 


Style C Kettle 










Style CW Kettle 
% Jacketed, 80 to 300 gal. 



















your costs go down 
wT 





Style CWS3T Kettle Scraper Agitator, 
80 to 300 gal. 












PROCESSING EQUIPMENT 








Lee facilities are highly adaptable 
to production of custom-designed 
equipment. Let us discuss your 
requirements with you 


Full Jacketed, 
10 to 300 gal. 




















/ Pressure Kettle 
% Jacketed, 
_ 40 to 200 gal. 


' 


processing 


(Continued from preceding page) 


has application in the food 
industry such as in the hy- 
drogenation of fats and oils. 

Fully automatic, it produces 
about 75% hydrogen and 25% 
nitrogen, and is available in 
ratings from 500 to 8000 cubic 
feet per hour. 

Residual ammonia in the 
gas, produced by the equip- 
ment, is 0.05% or less, with 
—40 to —60 F dewpoint. Con- 
stant gas analysis is maintained 
and a smaller catalyst size 
provides a larger surface. 

Producer requires no cool- 
ing water when operating from 
a liquid ammonia supply. 
Packaged unit is pre-piped 
and pre-wired except for con- 
tactors which require wall 
mounting. 


(Ammalene Gas Producers 
were developed by General 
Electric Co., Schenectady 5, 
New York.) 

For more information circle 
6838 on Reader Service Slip. 


Sanitary rotary pump 
designed for minimum 
product break-down 




















































i | 
ee 


oS 100 to 5,000 gal. = 


[ 
— IN| Write for bulletins 


on any of the 
products illustrated. 









A.S.M.E. CODE 


PRODUCTS OSTEO) 
COMPANY, INC. 


414 PINE STREET, PHILIPSBURG, PA.. 
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View of pump with cover off and 
one of the single-lobe rotors re- 
moved 


Uses-Features: Single-lobe 
rotors are featured in sanitary 
rotary food pump which may 
be used for handling cottage 
cheese, vegetable mixes, 
peaches or other fruits in 
simple sirups and other large 
piece products. 

Shape of single-lobe rotor, 
along with product flow pat- 
tern (see diagram) results in 
minimum break-down of food 
particles. 

Description: In operation, 
the resilient rotors form a 
continuous flexible seal be- 
tween suction and discharge 


so that product flow is cop. 
tinuous, positive, non-agitat. 
ing and completely controlled 
in all speed ranges. 





Diagram shows how liquid enter- 
ing the pump case is alternately 
drawn into the chambers formed. 
between the lobes of the rotors 
and the inner circumference of 
the case. Note how the interac- 
tion of the rotor lobes forms 
a continuous flexible seal be- 
tween the inlet and discharge 


Pump case is constructed of 
stainless steel and rotors are 
covered with food grade syn- 
thetic rubber. This covering is 
resistant to mild acids, most 
animal and vegetable fats and 
oils and non-lubricating lig- 
uids. 

Pump, which will handle 
products at temperatures up to 
220 F, is available in 2%” 
and 3” standard sanitary fit- 
tings. 


(Single-Lobe Stainless Rotary 
Food Pump is a product of 
The Creamery Package Mfg. 
Co., 1243 W. Washington 
Blvd., Chicago 7, IIl.) 

For more information circle 
6839 on Reader Service Slip. 






Non-woven felt exhibits 


very high strength 
Resists abrasion, moisture 
and temp extremes 


Uses: A non-woven felt, 
made of synthetic fibers, may 
be used to filter milk, beer, 
oil and all type liquids as 
well as air or other substances 
which must be kept free of 
impurities. 

Features: Felt has very high 
strength — up to 1500 pounds 
per square inch, depending 
upon fiber from which it is 
made. 


FOOD PROCESSING 
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processing 


It offers high dimensional 
stability in the presence of 
high temperatures and may be 
ysed continually at 400 F. It 
exhibits good resistance to 
abrasion and moisture and 
will not support rot, mildew 
or the growth of bacteria. 

Description: Non-woven felt 
is made by mechanical inter- 
locking of fibers rather than a 
chemical binding agent or a 
supporting fabric. 

Material is now available in 
commercial quantities in a 
wide variety of widths and in 
a wide range of thickness, 
densities and permeabilities. 


(Troyfelt, non-woven felt, 
is a product of Troy Blanket 
Mills, Troy, New Hampshire.) 

For more information circle 
6840 on Reader Service Slip. 


Push-button control 
featured in line 
of spray dryers 


Pre-assembled spray dry- 
ers, featuring push-button 
control and horizontal air 
suspension, are described and 
illustrated in 8-page bulletin. 

Units are assembled and 
tested at factory and shipped 
to processor in one or several 
components. 

Push-button control center, 
containing all instruments for 
visual reference and automat- 
ic control of dryer, need only 
be connected to source of 
power to begin operation. 

Product to be dried enters 
drying chamber as a fine at- 
omized spray. It is carried 
through dryer in a current 
of temperature-controlled air. 

As particles dry, they re- 
lease their moisture to sur- 
tounding air. Heavy and slow- 
e drying particles fall out of 
min air stream and are 
caught and suspended by a 
ising stream of warm air 
from slot of horizontal sus- 
Pension unit. 

This rising stream of new 
ait effects thorough drying to 
lager particles, Horizontal air 
suspension feature mixes all 
powder and air thoroughly 
and conveys it through the 

chamber to collectors. 

Every spray dried particle 

(Continued on page 67) 
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Tri-Clover stainless 
steel sanitary fitting 
with bevel seat con- 
struction; “ACME” 
sanitary threads, 


Tri-Clover Tri-Clamp 
fittings offer quick 
easy assembly and 
disassembly; long 
trouble-free fitting life. 








Tri-Clover stainless 
steel valves are avail- 
able in a full range 
of types and sizes to 
meet every require- 
ment, 


Tri-Clover full-flow 
magnetic traps em- 
ploy an Alnico magnet 
toassure maximum re- 
moval of tramp metal. 


Tri-Clover sanitary 
centrifugal pumps are 
fabricated of highest 
quality corrosion-re- 
sistant metals to pro- 
vide efficient long: 
term service, 





EXPORT DEPT.: 8 South Michigan Ave., Chicago 6, U.$.A.—Cable TRICLO 


Brantford, Ontario 


NETIC LE TT TE EAE GRE TT 


|e View shows a typical installation 
Of Tri-Clover sanitary fittings and 

alves. serving a modern oran 
| | concentrate plant in Florida. 


EE: Broan 


7% 


in i 


ce 
as 


ia 
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Photo courtesy Evans Properties, Inc. 


oe It takes quality to make quality! That’s why so 
many food processors, bottlers and brewers select Tri- 
Clover Division’s stainless steel fittings, valves and 
pumps for the quality design and construction that pro- 
tects the quality of their products. 

Through continual research, Tri-Clover has developed 
exclusive stainless steel design features that guard against 
corrosion, assure the highest degree of sanitation at all 
times, and provide quick, positive control of liquid flow. 
Fast assembly and disassembly, easy cleaning, and long, 
reliable service add economy to Tri-Clover Quality. 


Let Tri-Clover engineers help you solve your piping 
and pumping problems. Write for descriptive literature. 


See your nearest TRI-CLOVER DISTRIBUTOR 


LADISH CO. 


IN CANADA: oN Tri-Clouer Diuision 


Kenosha Wisconsin 


6841 on Reader S€ivice Slip 
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Profitable Brands Start With 
Cherry-Burrell 


Smooth. Even textured. Pours easy, too. On 
meats from steak to hot dogs, Del Monte 
Tomato Catsup is the flavor favorite of families 
throughout the country. 


Pineapple distilled vinegar makes tomato fla- 
vor come alive in Del Monte Catsup — every 
bottle, every time. Cherry-Burrell Superhomo 
homogenizers are used to insure this flavor 
uniformity — smooth, even texture, too. 


Superhomo homogenizers do the job so thor- 
oughly there’s no chance of liquid separation 
back to a pre-homogenized state. High-speed 
shearing action of homogenizing valve reduces 
pectin particles to equal size. Disperses 
particles, as well as flavoring oils and other 
ingredients, evenly throughout the product. 


in-plant profit, too. Hydraulic sealing for maximum 
wear. Pressure inside of cylinder block takes 
over during operation. Completely seals all 
gaskets. Gives longer gasket and plunger life. 
Low operating pressures cut down peak load 
demands, reduce wear on moving parts. 


Another Cherry-Burrell product used exten- 
sively in the food industry is the Thermutator 
heat exchanger. Specially designed for use on 
heavy-bodied products, it heats to 350°F., cools 
to —50°F. without burn-on or freeze-on. 


A Cherry-Burrell Sales Engineer will be glad 
to show you how these and other Cherry- 
Burrell products can help solve your process- 
ing problem. Call today. There’s no obligation. 


Sales and Service in 58 cities 





CEDAR RAPIDS, IOWA 


Food e Dairy e Farm e Brewing e Beverage @ Chemical @e Equipment and Supplies 
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(Continued from page 65) 


completes drying cycle in less 
than seven seconds. 


(“Henszey Spray Dryers”, 
Bulletin 2M-1158-49-0, may 
be obtained from The Hens- 
zey Company, Watertown, 
Wisconsin.) 

For your copy simply circle 
6843 on Reader Service Slip. 


Requires no vacuum to... 


Continuously Cook 
and Cool Sugar 


Produces crystal-clear, color- 
less product 


Uses: Continuous cooker, 
requiring no vacuum for op- 
eration, automatically cooks 
and cools sugar. Unit may be 
used in a continuous candy 
production line, or for other 
continuous processing, such as 
the sugar coating of cereal. 

Features: Because of very 


rapid cooking process — ap- 
proximately eight seconds in 
the cooking chamber — a 


crystal-clear, colorless sugar 
may be produced. 

Cooker will accommodate a 
wide variety of sirup formulas 
and special ingredients. For 
instance, much lower glucose 





Overall view of continuous sugar 
cooking and cooling unit shows 
cooling table at lower left. 
Above this is the sirup reservoir. 
To the right of this is the verti- 
cal cooking unit itself, mounted 
at the top of the main support 
column. Note controls and gages 
on the main support column 
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FMC Bean Declusterer. Saves costly hand sepa- 
ration of bean clusters. Hooks and stripping plates 
within an inclined, rotating cylinder, do the job effi- 
ciently, materially reducing labor costs. 





FMC Continuous Bean Snipper. Snips both ends 
in clean-shearing, high speed operations at extremely 
low costs. Features stainless steel drum for less wear 
and maintenance, greatest sanitation, Easily adjust- 
able, oscillating knives equipped with safety releases 
and automatic resets. 





FMC Press-Pack Filler. Replaces 3 to 4 hand 
packers to pay for itself in a short period of time! 
Provides semi-automatic filling of whole or cut, green 
or wax beans into No. 10 and smaller cans. Assures 
accurate fill weight through adjustable, pre-measur- 
ing, telescopic pockets. 
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You'll be glad you installed 
these 5 profit-building machines 


this season. Here’s why: — 





FMC Bar-Type Bean Grader, Using a completely 


capacity of conventional type machines! Check these 
capacities: up to 3400 Ibs. per hr. on whole green 
beans; up to 4200 on cut beans! 


l 
I 
! 
| new size-grading principle this unit doubles production 
I 
| 
| 


FMC Shaker-Type Nubbin Separator, A brand 


new development, this machine removes all the nub- 
bins, and separates uniform length cuts from short 
cuts continuously and automatically. Capacity: about 
60% greater than conventional separators! 


Of the dozens of new and improved machines introduced 
by FMC to the food industries recently, none has caused 
more stir among green and wax bean packers than the five 
shown here. 

Processors knew these machines were coming, because 
many of them have worked closely with FMC engineers and 
developmental experts studying and evaluating the needs 
found to exist in the field. 

Each of these units introduces new concepts of automatic, 
labor saving design and operation. They pick up where 
older, less efficient equipment leaves off, and bring substan- 
tial economies to an industry that needs them. They can 
mean the difference between having a fair season and en- 
joying a highly profitable one. 

Your inquiry for full information will be welcome. 


Putting Ideas to Work 







FOOD MACHINERY AND CHEMICAL 
CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. © EASTERN: HOOPESTON, ILL. 








processing 


(Continued from preceding page) 
content formulas can be used 
than with vacuum cookers, 

In fact, an all-hard candy 
can be produced by using in. 
vert sugar or cream of tar. 
tar as the inverting agent, 
is also possible to use brown 
sugar, molasses, milk, butter 
without danger of carboniza. 
tion. 

Description: Cooker consists 
of a sirup reservoir, fitted 
with wire mesh strainers and 
stirrer; a _ variable stroke 
plunger pump; a vertical 
cooking unit; a conical cook- 
ing table; a weighing mecha- 
nism; and various controls 
and gages. (See photo) 

The cooking unit itself is g 
steam jacketed cooking tube 
and a high speed rotor with 
centrifugally loaded spreader 
blades. When sirup enters 
cooking unit, it is sprayed on- 
to inner upper surfaces. 

Spreader blades then spread 
sirup in a very thin film on 
steam heated inner surfaces 
of cooking tube. The spreader 
blades, rotating at high speed, 
produce a scraping and mix- 
ing action. 

The centrifugal force in 
these blades makes for a per- 
fect contact between them 
and the heating surface, elim- 
inating possibility of burning 
the sugar. 

From cooker sirup passes 
onto a water-cooled conical 
cooling table. Here, sugar is 
rapidly cooled to maintain 
clarity and prevent progres- 
sive inversion in the hot batch. 

A pan, positioned below this 
opening, collects cooled sugar 
as it is discharged. This pan is 
mounted on a support con- 
nected to a built-in weighing 
mechanism which registers 
the weight of the discharged 
product. Pan having handles 
on either side is easily moved 
to processing tables. 

Capacity of unit varies with 
formulas being cooked, but 
average output is 1000 pounds 
per hour or better. ~ 


(Continuous Microfilm Cooker 
was developed by Baker Per- 
kins (Exports) Ltd., London, 
England. It is available from 
Jabez Burns & Sons, Inc., 11th 
Ave., and 43rd St., New York 
36, New York.) 

For more information circle 
6845 on Reader Service Slip. 
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MATERIAL 
fp} HANDLING 


Pallet loader's three major synchronized components 
— stacker, left, pusher, center (partially obscured), 
and automatic taper, top right — occupy less than 

80 sq ft 





Automatic taper (inset at left shows 

closeup) provides maximum load 

stability, permits use of straight-stack 

system, with advantages in stack 
height, use of space 


Breaks Through High-cost Barrier 
In Automatic Pallet Loading 


E Low cost — initial cost half that of others; upkeep, 
labor, installation minimum 


© High performance — tall loads stacked in sim- 
plest pattern with maximum stability 


Uses: New automatic pallet is assured since unit requires 
loader can be used for cases, no pit, readily connects to ex- 
cartons, kegs, other contain- isting production lines. 
ers in such operations as Feature-Better Stacking: 
canned foods, dairy, candy, Unit employs a “straight stack 
chewing gum, soft drink, fro- system” of pallet loading, in- 
zen food, ice cream and brew- stead of conventional inter- 
ery. locking pattern. 

Feature-Low Cost: Pallet This offers three advan- 
loader costs less than half the tages: 1) most efficient use of 
price of other pallet loading available pallet-based “space 
machines. Maintenance up- cube;” 2) more _ compact, 
keep is low — there are few stronger corner-to-corner 
moving mechanical parts and_ stacking without voids — 
no electronic or hydraulic de- which eliminates possible car- 
vices, ton crushing and permits 

Because no operator is higher stacking; 3) no need to 
needed, labor costs are re- calculate pattern design and 

Low installation cost set-up. (Continued on next page) 
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MEYER 





MACHINE COMPANY 


P. O. BOX 5096 © PErshing 4-515] 
3528 FREDERICKSBURG 1 a. id SAN ANTONIO 1, TEXAS 


MEYER SIMPLEX CONVEYING ELEVATORS are in daily ih 
use throughout the world where they are gently and 
efficiently conveying such products as Sugar; Grain: 
Whole and Diced Vegetables; Beans; Corn: Seed; Coffee 
Beans; Instant Coffee; Powdered Milk: Cake Mix: Bakery 
Products; Candy; Edible Nuts, and many other food pro- 
ducts, as well as Chemicals; Carbon Black: Bottle Caps; 
Small Parts, etc. Sturdily built for round-the-clock opera- ' 
tion and low maintenance, the SIMPLEX is available in 

a size or capacity to meet your specific needs. a 
Also with end or side discharges and with cast alumi- 
num alloy or stainless steel buckets for sanitation and 


long life. 
. e@ SAFE | , 
e@ DURABLE | 
@e SANITARY ‘ 
WRITE FOR BULLETIN 910 i ; 


) m CONVEYING ELEVATORS 


























































Available with 


VIBRA-FLEX FEEDERS oni HOPPERS . 
TO ASSURE A UNIFORM FLOW OF MATERIAL : 
The built-in Adjustable VIBRA-FLEX Feeder, above, is used ! 
when SIMPLEX is fed from a holding bin. The Portable VIBRA- i 
FLEX Feeder and Hopper, left. is used when manual feeding 
Hopper can be removed for cleaning is desired. Feeding rate on both are adjustable. 


| 
| 
6846 on Reader Service Slip | 
CY BELT says 


“| can eliminate ‘time lag’ 
and speed production!” | 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 
be tailored to your plant and your needs. 
Just fill in the coupon. 

USS and Cyclone are registered trademarks 


(iss) Cyclone Metal Conveyor Belts f 
Spiral Woven - Flat Wire - Flex-Grid 


Prompt service to belt users is assured by two factories, ety ieee MAIL THIS COUPON ——— — 


one in the Middle West and one on the Pacific Coast. 


on — ~~ “ 
‘ ; = 





Cyclone Fence, American Steel & Wire 
Dept. K59, 614 Superior Avenue, N.W. 
Cleveland 13, Ohio 


Cyclone Fence Dept. 






1 
| 
| 

Please send me, without obligation, your catalog | 
l 
1 
| 
| 
l 





| 
| 
l 
American Steel & Wire . No. 5 on Cyclone Processing Belts. 
; Division of | SE oe c0. S04 105 Ah Aas adretivitie atawe 
. WN is catia ohn sk cones ceeekeieavers 
United States Steel : 
DO SRRMMER cc ccRssnadhes cis defen cor eee alee 
Manufactured at Waukegan, III. and Oakland, Calif. | SE Reker gute Wt oe ot TY 
Sales Offices, Coast to Coast aes aa 
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material handling 


(Continued from preceding page) 


he be j Dy EAS Desirable straight-stack pat- 


tern — with maximum load 
stability — is made possible 


"el by exclusive automatic taping 
attachment which applies 
strip of pressure-sensitive 


tape to top layer of contain- 


PR ers on pallet. 
O FITS Description: Complete pal- 


let loader actually is a care- 
fully synchronized three- 
component “system”—stacker, 
Rapistan® introduces ‘‘con- pusher and automatic taper. 
The stacker is the same unit 
; already proven in the dairy 
processing and order selection industry. Power source is a 
% hp motor. Mechanical op- 
eration consists of a rotary 
and linked mechanism which 
provides very gentle lifting 
and lowering despite high- 
ag speed operation (up to 15 con- 
e tainers per min). 


ee Stacker’s moving parts are 
of hardened alloy steel; anti- 
a7 friction bearings are located 


trolled flow’ handling to 


i at all points of maximum load. STK kee 


Removable steel panels en- 


oe 
close the frame. 


722 


= 


Darnell Casters and Wheels start 
cutting costs from the very first 


The pusher is mechanically day of ‘installation. Easy rolling 
operated with “V”-belt drive and swivelling increase employee 
from the %-hp motor through efficiency, save floors and help 


ducer which dri : ; 
i Gus te ws anaataies ee add to production. With over 


roller guide tracks under the 4000 types of casfers and wheels 
conveyor. to select from you can specify 


Ram is self-reversing, with 
aed wel ob mak ae the exact model to meet your 
requirements. 


each cycle. Switches are ad- 
justable to a predetermined 
number of stacks. 
The taper, also powered by : 
a %-hp motor, has spring- j | DARNE 
loaded follower rolls which il Wiis } 
New Rapistan handling ideas have been developed in “controlled soply ur ces te _. Ti rae ] 
flow” of merchandise, to improve processing and warehousing, and tape ap y eee ned. ak aa | 1 
to speed order selection. If your profits need a boost, investigate clamped at oor it eth ends 
these field-tested methods. Write today for our field reports and | 4. an air-actuated device. 
Hote d ; . 
catalogs describing new uses of gravity and power conveyors an A ‘mechanicel cluich starts 
Flow Racks™. and stops when pallet load is 
a — positioned. Taper is adjustable 
1. Meat packer eliminates eae led -< [eboe ; to various size loads in length, ANUAL ; an 
ee eee MANUAL Sl | 
second shift ee tee height and width. DESCRIBES [= 
; Zz ets in- ee a In additi - 
2. Food freezer gets . dition to the three ma Nearly 4000 TYPES of 


ventory control a ae | jor components, a conveyor 

3. Meat ene handles — engineered to the specific CASTERS & WHEELS 

more orders application — connects loader 
to existing production line. 

The RAPIDS-STANDARD CO., Inc. i Fens sania eee 

P Rapids 2, Mich. opment o rop- 

sateriten Mis Gen eit 2c | Suton Company, 2450" W 

48th St., Chicago 32, II1.) 
For more information circle 
6849 on Reader Service Slip. 


Pusher and taper 


i 
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Plants, 
Companies, 
Personaiities 


Lady's Choice 
Foods 


acquired almost 
2 oores of land, 
complete with 240,000 
sq ft of modern build- 
ing, in_ San Leandro, 
Calif. When installa- 
i of new. f : 

essing equipmen 
BCom leted, com- 
pany will move from 
its present northern 
headquarters in San 
Francisco. Plants are 
also maintained in 
Los Angeles and Hay- 
ward. 


Ralston Purina Co. 


t. Louis, has ap- 
; inted Wayne E 
jossem manager of a 
newly formed Special 
Soy Products Division 
of its Soybean Divi- 
sion. 


Douglas Food 
Corporation 


Chicago, will pur- 
dl lum 


pany, Joliet, Ill., 
move the latter’s pro- 
duction lines and of- 
fices into its Chicago 
plant. Jellum is a 
prepared neutral fruit 
in for making 
jellies and jams. 


H. W. Lay & 
Co., Inc. 


Chamblee, Ga., has 
eee Halter’s 
retzels, Inc., Canton, 
Jhio — one of na- 
tion’s top five pretzel 
manufacturin firms. 
Halter’s will be op- 
erated as a wholly 
owned subsidiary. Lay 
also plans a $400,000 
expansion at its Jack- 
sonville, Fla., plant. 


Wagner Baking 
Corporation 
Newark, N.J.,  an- 
Mounces election to 
vice gpeidon: of John 
W. Wasdovich. 


Oxnard Frozen 
Foods Co-op 


Oxnard, Calif., has 
acquired Ventura 
— Frozen Foods, 


(More on page 75) 


For 

more information 
_ On product at 
tight, circle 6851 
see information 
request blank 
Opposite last page. 
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Short Yale Electric Truck increases profits 


Shortest sitdown truck brings extra lifting and travel 
speeds, ease of operation, into narrow aisles 


The Yale K51W has the highest battery capac- 
ity per cube for full 8-hour shift, fast lifting and 
travel speeds. Yet, with only 68” from front face 
of forks, it is compact enough for narrow aisle 
operations—even in aisles as narrow as 9’ 10”. 

Features such as dual castor wheels provide 
ease of steering and greater stability. Exclu- 
sive, dependable Yale Cam-O-Tactor increases 
speed and time-delay control—prevents motor 
overload—provides longer truck life. Dead-man 
control automatically shuts off power and ap- 


plies brakes when operator leaves truck. Extra 
visibility is provided through low cowl and 
open channel design. 15° tiltback increases load 
stability. 

Lifting speed: 50’ a minute—travelling 
speed: 6% mph—inching control—capacities: 
3,000 to 5,000 Ibs. For complete information 
and demonstration contact your Yale rep- 
resentative. Or write The Yale & Towne 
Manufacturing Co., Yale Materials Handling 
Division, Philadelphia 15, Pa., Dept. KT2-V. 


YALE 


INDUSTRIAL LIFT TRUCKS 
TRACTOR SHOVELS - HOISTS 


YALE & TOWNE 


Yale Materials Handling Division, a division of The Yale & Towne Manufacturing Company. Manufacturing Plants: Philadelphia, Pa., San Leandro, Calif., Forrest City, Ark. 
Products; Gasoline, Electric, Diesel and LP-Gas Industrial Lift Trucks « Worksavers » Warehousers » Hand Trucks « Industrial Tractor Shovels « Hand, Air and Electric Hoists 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 





Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers- 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 


ment receives multiple benefits and improvement in product qual- 


ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 15¥ to 35% inches wide and from 
.060 to .090 inches thick. 


For more information— Detailed product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today. 


Ask your Industrial Distributor for Clipper Products 


3 ee Ne 
COMPANY 





972 Front Ave., N. W., Grand Rapids 2, Michigan 


6852 on Reader Service Slip 


fp MATERIAL 
HANDLING 


Low-hp ‘swallow-action’ pump 


Moves dry granular foods 
in nearly solid state 
at 7% ton/hr rate 


Solids-to-air ratio of 800 to 1 


New pump conveys flour, 
semolina, dry powdered milk, 
starches, fine (or fine and 
coarse mixed). granulated 
sugar and other fine dry gran- 
ular or powdered food mate- 






Weight 
scale 







Bulk 
storage chamber 






DENS-FLO 
swallow pump 


Granular material 
into pump tube 


rials — also handles many 
coarser granular products pro- 
vided they contain a certain 
amount of fines. 

Compact size and simplicity 
of design adapts it to in-plant 
movement of materials, or it 
can easily be installed at trans- 
portation terminals for trans- 
fer-loading granular products 
into bulk hauling equipment. 
Adding caster wheels makes 
pump entirely mobile. 

Pump operates in a true 
dense phase. Rather than sus- 
pending and conveying in 
large-diam pipes at higher 
velocities and air volumes, it 
pushes material through small- 
diam flexible plastic line with 
high-pressure, low-volume 
air. 

Lower air volume required 


Synchronized pinch-off rollers 


\ forcing materials down pump 





tube into dispatch chamber. 


Granular material 
discharged through 
+ small diameter pipe 





Drawing above illustrates a sim- 
ple Dens-Flo pump _ installation. 
Drawing at right shows "swallow- 
ing" principle wherein materials 
are fed via a non-returning suc- 
cession of sealed cavities from 
low-pressure zone into high-pres- 
sure dispatch chamber. Note that 
materials are not exposed to 
moving mechanical parts 






Dispatch 
chamber 
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rmits a solids-to-air ratio 
of about 800 to 1. 

Only 4.25 cfm of standard 
air at 16 psi is needed to move 
flour through the 1%-in. plas- 
tic hose at rate of 7% tons 
per hr. 

Although electric motor has 
3 hp rating, it actually uses 
only 2% hp in operation. This, 
combined with the 1% hp 
added from the plant com- 
pressed air line, enables pump 
to move materials of 32 Ib per 
cu ft density at rate of % hp 
per ton per hr. 


Side view shows viewing window 
(A), small-diam discharge pipe (B), 
articulated rollers (C), which pro- 
duce "swallowing action when in 
tandem contact with flexible pump 
tube (D). At top are tube-rotating 
gear (E), which turns pump tube 
slowly to avoid wear, and large-diam 
inlet for materials (F) 


All air entering pump dis- 
patch chamber is used for 
conveying, and there is vir- 
tually no blowback. 


How it operates 


Materials must first be fluid- 
ized (by passage of air through 
porous bottom of storage bin) 
before entering pump tube 
under low-pressure air. 

This portion of pump is de- 
signed around a_ swallowing 
principle, in which a series of 
rollers compress and move 
down the flexible tube, liter- 
ally “swallowing” material in- 
to the dispatch chamber via a 
Succession of non-returning 
sealed cavities. 

Compressed air is used only 
a8 a means of developing 
Pressure in the pump dispatch 


(Continued on next page) 
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Now...at no increase in price 
40” more HP... longer service life 


with Gates Vulco Ropes 


Gates brings you, through Specialized Research in V-Belts, another 
important cost-saving advance: 

Now —at no increase in price—the horsepower rating of Gates 
Vulco Ropes has been increased 40%. 

As replacements on standard drives, these V-Belts with 40% 
more load carrying ability will give longer service. Longer life reduces 
down-time, and cuts belt replacement costs. 

And.as the tag tells you: Belts labeled “Gates Vulco Rope” or 
“Gates Hi-Power’” are identical in construction and can be used inter- 
changeably in matched sets. ' 


Available Now 
from your nearby Gates Distributor 


Today, all Vulco Ropes in Gates distributor and warehouse stocks 
have the new higher horsepower rating. 

See the Yellow Pages of your phone book for your nearest Gates 
V-Belt distributor. 


Designing NEW Drives? 
For new drives, Gates now offers you the new Super HC V-Belts and 
Sheaves — the most advanced concept in power transmission in 25 years. 


The Super HC Drive is far more compact... takes up to 50% less space. 
Costs less, too. You save as much as 20% over present V-Belt drives. Ask 
your nearby Gates distributor for Handbook DH-900 entitled, “The Mod- 
ern Way to Design V-Belt Drives.” 


The Gates Rubber Company Denver, Colorado 
Gates Rubber of Canada Ltd., Brantford, Ontario 


Gates 


VULCO ROPE 
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World's Largest Maker of V-Belts 


TPA-412 





Winery switched to 
Carpenter Stainless Pipe 


SAVINGS: 
50% ON PIPING MATERIALS... 
100% ON INSTALLATION COST 


More than these big savings were gained at a Mid-West 
wine plant by converting transfer lines and manifolds to 
Carpenter Schedule 5 Stainless Pipe assembled with welded 
fittings and insert flanges. Other cost-cutting benefits were: 
Freedom from leakage . . . reduced floor upkeep... . 
lighter weight piping ... easier, faster installation... 
contamination-free product handling . . . lower overall 
piping costs and trouble-free service. 


Look into the advantages of Carpenter Stainless Tubing 
and Pipe for your plant. Types, sizes, shapes and finishes 
are available for all food and beverage plant needs. Send 
for Selecting and Buying Guide, Bulletin T.D. 120. Consult 
your nearest authorized distributor or Carpenter represen- 
tative. The Carpenter Steel Company, Alloy Tube Division, 
Union, N. J. 


your master key 
to cost savings in 
food & beverage plants 







Stainless Tubing & Pipe 
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(Continued from preceding page) 
chamber. 

Material is forced down the 
sides of the chamber, up the 
discharge pipe and through 
the small-diam conveying line 
in an almost solid-phase flow 
— closely resembling a loose 
granular extrusion in the line. 

Size of the pipe line and 
configuration of the dispatch 
chamber are important in de- 
sign of the pump. This design 
prevents material from pack- 
ing in the chamber, and, de- 
pending on length of convey- 
ing line, permits operating in 
an air-pressure range of from 
12-20 psi. 

Because conveying line is 
operated full, with almost no 
air entrained in product, low 
line velocities result. Thus, 
flexible, polyethylene convey- 
ing lines can be used. 

Also, since there is so little 
air (4.25 std cu ft for 250 Ib 
of flour), there is no need for 
costly separators or dust col- 
lectors at the discharge. 


Tube life 


To make service life of the 
seamless nylon-fabric pump 
tube practicable and economi- 
cal, pump incorporates a tube- 
turning mechanism which ro- 
tates tube very slowly during 
pumping operation. 

In this way, tube is pinched 
off in a different place each 
time rollers pass over it — 
reducing the fatigue to a point 
where it is no longer critical. 

In addition, when pump is 
operating an automatic tube 
lubricator deposits a very 
small quantity of oil on out- 
side surface of tube (tube is 
impregnated and smoothly 
covered with non-toxic, abra- 
sion-resistant neoprene). 

This precaution eliminates 
surface abrasion between roll- 
ers and pump tube. 

Tube life will vary under 
different conditions of service. 
In most process industries 
(such as baking), where there 
is a weighed batching opera- 
tion at end of conveying line, 
life of pump tube would be 
from one to two yr. 

There is some attrition of 
friable granular products in 
the pump. However, this is 
very limited since it can occur 


(Continued on page 76) 
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Naveo Air Vibrators have 
a patented one-piece design 

for trouble-free operation. No need 
to stock spare parts—no assembly 
bolts, housing springs, separate striking 
plates, or grooved pistons in Navco 
Vibrators. Complete line for bins, hoppers, 
chutes, R. R. Cars, concrete forms, and 
batching. Now being specified by 

the country’s leading automotive 
production foundries, 


y= POUNDING IS EXPENSIVE 
wastes jime, damages equipment 


+ 
wa ( we 
---' FREE! 26-page Catalog 
Detailed information on models and applications 


Write Dept. FP-5 


NATIONAL AIR VIBRATOR CO, 
435 Literary Road « Cleveland 13, Ohic 





* PATENTED 
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NEED HELP 


with an 
INDUSTRIAL 

WASTE 
TREATMENT 
PROBLEM? 


If you need help to solve an industrial 
waste treatment problem, here are two 
quick steps to the right solution! First, 
send today for your copy of informative 
Bulletin No. 5578, which gives you a 
quick picture of what CHAIN Belt Waste 
Treatment Equipment and processes can 
do to solve your problem. Second, ask for 
a Rex Man to review your problem and 
help you select the equipment which will 
provide effective treatment of your in- 
dustrial waste. For action, just mail the 






coupon! 

CHAIN! sar 
SE SS SS SS 

1 CHAIN Belt Company 700 | 


| 
| 4699 W. Greenfield Ave., Milwaukee 1, Wis. | 
| 
| 


C Send me Bulletin No. 5578. 
(0 Have a Rex Man call. 


| UMM cee oesks ce eseebeoeverrbeabwwekeoase | 
| CO ci casindcea bers satecvese cep eyeaete 
SMM ca cdisa'sus Veet ea odaed eae pav ens + | 
DCP cc cssessvoesis Zitiis ices State “e 

Bi cat cs Co cs eee eae Ge ace sea nas a ol ae =i 
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Plants, 
Companies, 
Personalities 


Refined Syrups 
& Sugars, Inc. 


inted Dr. 
ef Langwill 
director of research. 
She is well known in 
the candy industry for 
her work with the 
late Dr. Stroud Jor- 
dan, and currently is 
chairman of _ the 
Stroud Jordan Award 
Committee, American 
Assn. of Candy Tech- 
nologists. 


Ac'cent-Inter- 
national 

inted Mrs. 
Lesh. Iceland re- 


search home econo- 
mist for its recently 
established Food and 
Flavor Laboratory. 
The laboratory is part 
of the Research Divi- 
sion of International 
Minerals and Chem- 
ical Corp., Ac’cent- 
International’s parent 
firm. 


Western Condens- 
ing Company 


Appleton, Wis., Divi- 
sion of Foremost 
Dairies, has appointed 
Michael W. Doyle 
eneral manager of 
Peebles Products Lrd., 
Cornwall, Ontario. 
He will also continue 
as division production 
manager for Western’s 
facilities in New York 
State. 


Clinton Corn 
Processing Co. 


Clinton, Iowa, will 
increase its corn oil 
extraction capacity to 
170 tons of corn germ 
(expeller cake) a day. 
Continuous solvent 
extraction system will 
also handle a greater 
variety of materials 
than the extractor be- 
ing replaced. 


General Mills, Inc. 


has elected as vice 
(aiden Delbert F. 
tight, assistant to 
the president. In his 
new capacity he will 
ordinate the activi- 
ties of the president’s 
office with those of 
, Chairman, 
continuing his 
Present assignment. 


(More on page 89) 


For 

more information 
_ On product at 
right, circle 6857 
see information 
request blank 
Opposite last page. 














proved Power Steering triples driv. 
ing ease; Towmotor TowmoTorque 
Drive adds cushioned ‘‘creep con. 
trol’’ unequalled in the industry, 











Get under hood fast! Towmotor tilt- 
back seat and slip-socketed panels 
permit 23-second access to entire 
engine and parts without tools .., 
a@ mechanic's dream! 


ls 


low up-keep assured! New func. 
tional-design construction intro- 
duced in Towmotor ‘‘Pace-Maker"’ 
Series adds extra economy to Tow- 
motor Continuous Operation. Model 
640 shown, 


Easy on muscles! Towmotor Ime 








Today’s industries need Towmotor Continuous Operation 











































it’s a New Towmotor “Pace-Maker>;. built to last! 


The stamina of this ‘“‘Pace-Maker” Series 
Fork Lift Truck will hardly surprise you. 
—it looks like it’s built for more rough- 
and-tumble treatment than you’ll ever 
give it, and it is. 

But slip into the driver’s seat and 
you'll marvel. Towmotor TowmoTorque 
Drive makes this compact lift truck 
handle 544-ton loads with unmatched 


headers for 39 years in building 
Fork Lift Trucks, Tractors and Catriefs 





TOWMOTOR 


THE ONE-MAN- GANG 









“[FERIINGER 


Gerlinger Carrier Co. is a Subsidiary of 
Towmotor Corporation, Cleveland 10, Ohio 





éase! Operator “inches” gently up to 
tier — or skims over any terrain — with 
minimum effort. Saves extra maintenance 
dollars all the while. 

Send for Towmotor Booklet SP-23 or 
ask for a convincing demonstration—or 
do both. 


poor nro ------ 


© Send free Towmotor Booklet SP-23 


C Send free Certified Job Studies re- 
lating to our business, which is: 








Name. 





Company. 





Address. 








Mail to TOWMOTOR CORPORATION, Cleveland 10, Ohio 























‘New King-Sized DUMPMASTER 
Automatically Collects and Hauls Up To 
120 cu. yds. of Refuse per Trip 


































DEMPSTER BROTHERS’ Newest 
Addition Cuts Waste Disposal Costs 


The famous DEMPSTER-DUMPMASTER 
24 DB now has a big brother in the CA60-30DB 
model. Like the original Dumpmaster, it auto- 
matically handles detachable containers in one 
through six cubic yard sizes. However, it can 
pick up a gross load of 6000 pounds as com- 
pared to the 24DB’s 3000 pound capacity. 

Another important difference in capacity— 
the new model can compact up to 120 cubic 
yards of loose refuse while the 24DB gets up to 
100 cubic yards per trip. Like. all Dumpmasters, 
the new 30DB has clearance arms for safety . . . 
they never pass the cab windows . . . can’t injure 
the operator. 


Write today for FREE BROCHURE 


The Originator and Only Manufacturer of the 

































Shown above is the Dempster-Dumpmaster CA30-24DB model 
which has a capacity of 100 cubic yards of loose refuse 
Mahler) 











Patents Pending 


DEMPSTER BROTHERS 
Inc. 


0. 
Shown above is the CA15-18DB which has a capacity of 72 aa: 
cubic yards of loose refuse material ee 


Dept. FP-5 ¢ DEMPSTER BROTHERS - 


KNOXVILLE 17, TENN. 
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(Continued from page 74) 
only where the pairs of rollers 
actually squeeze the tube. 

Most of the volume being 
pumped is unaffected by the 
roller pinch-off because it js 
moved through the pump in 
the pockets formed between 
pairs of rollers. 

Some fibrous materials do 
not flow readily when aerated, 
These can mat or compact un- 
der pressure of rollers and 
thus hinder pumping action, 

Pump is easily installed and 
maintained, Flexible plastic 
conveying pipe may be in- 
stalled by unskilled labor in 
continuous unjointed lengths 
of up to 100 ft. 


(DENS-FLO swallow pump 
for fine granular materials is 
development of Granu-Flow 
Systems Ltd., 2212 First Ave. 
South, Seattle 4, Wash.) 
For more information circle 
6859 on Reader Service Slip. 


Smooth, flat conveying 
around curves 


Uses-Features: Smooth, 
continuous conveying around 
corners on flat-bed convey- 
or. Used for meat patties, 
candy, oysterette dough, etc, 





Stainless slat-links are sanitary 


Description: Slat-links pre- 
vent product from dropping 
through conveyor, yet allow 
air circulation for freezing or 
cooling applications. 

Surface of bed is _ stable 
with practically no “flutter” 
to upset products, and opera- 
tion is smooth and _ quiet. 
Available in 12”, 15”, 18” and 
24” widths. 

(Wendway Slat-link curve is 
product of Union Steel Prod- 
ucts Co., Albion, Mich.) 

For more information circle 
6860 on Reader Service Slip. 
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ALL NEW 
“Series 16” permanent 


PLATE 
MAGNETS 


WAYS 
ae 


Tests prove NEW “Series 16” magnets with 
greater magnetic strength stop tramp iron cold! 
New heavy duty aluminum cover increases 
rigidity, prevents pilferage and disassembly 
with subsequent loss of magnetic power. 
Choose from many models and strengths... 
optional face plates for abrasive, corrosive or 
oy uses; liquid or dust-tight applications. 
It's a fact: “Series 16” magnets, with 16 su- 
perior features, provide ultimate operating 
advantages at price of ordinary magnets! 


GET 6-PAGE FACT-FILLED FOLDER. WRITE TO 
Eriez Mfg. Co., 75-SB Magnet Dr., Erie, Pa. 


ERIEZ 
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Mobile bins aid 


in-plant handling 


Move hygroscopic bulk 
materials through 
scattered, multi-step 
processing 


Problem: In 1956, Kind and 
Knox Gelatin Company of 
Camden, N.J., manufacturing 
subsidiary of Charles B. Knox 
Gelatin Company, Inc., 
changed its manufacturing 
process. 

In so doing, the company’s 
engineers asked: “Since the 
plant processes 20,000 to 30,- 
000 lb of gelatin daily, why 
not try handling pre-crushed 
gelatin and gelatin powders 
for the most part in large 
containers instead of fiber 
drums?” 

Several complicating factors 
had to be considered. First, 
the material was hygroscopic. 
Secondly, it was to be used 
in almost continuous opera- 
tions, whereby materials rare- 
ly remain long in storage. 

They would enter the con- 
tainers, be discharged, per- 
haps enter them again and 
again be rapidly discharged. 

Thirdly, pre-breaking of the 
18” x 18” squares of trans- 
lucent gelatin by crushing, and 
reintroduction of the crushed 
particles to further blending, 
grinding and packing occurred 
in different plant areas. 

The system had to amor- 


Aluminum Tote Bin, with 3000 Ib 
of pre-crushed gelatin, is moved 
from filling area 


material handling 


Tote Bin, on Tote Tilt, becomes 
a self-discharge mechanism, elim- 
inating hand-dumping operations 


tize itself quickly, be versa- 
tile enough to handle mate- 
rials of a different size in dif- 
ferent parts of the plant al- 
most simultaneously. 

Solution: Materials former- 
ly handled in fiber drums and 
introduced by hand from 
process to process — with 
possible moisture pickup — 
now are handled by twelve 
3000-Ilb capacity, all-alumi- 
num, 74-cu ft Tote Bins and 
two Tote Tilts. 

Here’s how the system 
works: 

Gelatin squares are intro- 
duced into a crusher, where 
they are pre-broken for fur- 
ther grinding, then are grav- 
ity-dumped into hermetically 
sealed aluminum Tote Bins. 
After each bin is filled, it is 
moved to a dumping region 
one floor above, via fork lift 
and freight elevator. 

This is a quick, one-man 
operation. 

On floor above, the bin is 
fork-conveyed to a Tote Tilt. 
The tilt discharges the bin’s 
volume of gelatin to a hopper 
which introduces it into a 
grinding mill. 

From grinding mill the 
gelatin is passed through vi- 
brating screens, thence to fi- 
ber drums in which it is 
shipped, or to further blend- 
ing. 

In latter case, the ground 
gelatin is mixed intimately in 
a conical blender and emp- 
tied into a bin. The bin then 
acts as a packing machine, or 
hopper, when used in conjunc- 
tion with a second tilt, which 
dumps to a screen and ulti- 


(Continued on next page) 
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IRON 


in liquid pipelines 


permanent non-electric 
magnetic 


FERROUS TRAPS 
ie 


ULTIMATE PROTECTION against fine iron and tramp 
iron contamination for most liquid-handling pipe- 
lines. Ideal for installation in food, chemical and 
ceramic applications. Protect product purity. In- 
crease production. Prevent abrasive wear; reduce 
damage to filters, mixers, pumps, etc. Made with 
strong, one-piece cast bodies, Ferrous Traps with- 
stand pressures up to 150 psi. Provide greater mag- 
netic area than all previous models. Effective with 
materials up to 750°F. Quickly pay for themselves. 
Two types: standard stainless steel models and 
highly polished sanitary models. ‘ 

MAGNETIC STRENGTH IS GUARANTEED FOR LIFE + 
QUICKLY, EASILY INSTALLED IN ANY POSITION + CLEAN, 
SIMPLE DESIGN HAS NO MOVING PARTS + MAGNETIC 
ELEMENT LIFTS OUT IN SECONDS FOR INSPECTION 
OR CLEANING « ADAPTABLE FOR LINES FROM 12” to 4”. 

Free literature has complete installation and 
application information. Write today to: 
Eriez Mfg. Co., 75-SA Magnet Dr., Erie, Pa. 


lias. 
ERIEZ 
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CAMBRIDGE METAL-MESH BELTS help 
you beat today’s profit squeeze—give you 
the low-cost production and high product 
quality needed for the competitive 60’s! 


Combined movement and _ processing 
means foods of all types are baked, 
cooled, frozen, washed or packaged faster 
—at less cost. Heat, liquids flow through 
belt, around product for thorough, uni- 
form processing. Cambridge Belts cut 
manual handling—won’t rust, rot or 
contaminate foods—assure you of high 
product quality. 


Superior belt design and manufacturing 
techniques mean longer life, fewer repairs, 
lower operating costs. Belts can be 
made heatproof, coldproof—in any mesh, 
weave, metal or alloy—with any side or 
surface attachments. 


Call your Cambridge Field Engineer Wr A] 
Ft 


now. He'll be glad to discuss any 
aspect of Cambridge Belts—from i Eaetie) 
manufacture to installation and 
service. Look in the yellow pages 
under “Belting, Mechanical’. Or, 
write for FREE 130-PAGE REFERENCE 


MANUAL. 
The Cambridge 
‘(i) Wire Cloth Co. 


Denartment H @ Cembridae 5. Md: 
ET TT AO Se 


Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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(Continued from preceding page) 
mately to a shipping drum. 

In still other special cases, 
the blender empties into a bin, 
which is discharged via a tilt 
over a screen. After screening, 
the material is further proc. 
essed. 

Results: Through this bulk- 
handling method, though com- 
pletely surrounded by small- 
unit container handling, Kind 
and Knox Gelatine realizes 
conservative minimum of one 
man a day in labor savings 
over the fiber drum method, 

This figure alone would al- 
low amortization of the entire 
system well within a two-yr 
period. 

In addition, the material 
that could conceivably be lost 
through moisture pick-up and 
incomplete dump-out of fiber 
drums adds to savings. 


(Tote Bin and Tote Tilt are 
manufactured by Tote System, 
Inc., Beatrice, Nebr.) 

For more information circle 
6864 on Reader Service Slip. 


How integrated pneumatic 
conveying systems solve 
complex handling problem 


Closed-circut conveying us- 
ing inert gas or filtered air, 
extensive use of centralized 
control and integrated flow 
control and material discharge 
mechanisms are characteristics 
of the “systems” approach to 
air conveying working suc- 
cessfully at two large instal- 
lations. 

Although both examples de- 
scribed are polyethylene in- 
stallations — one a producer 
and the other a processor — 
advanced techniques _ illus- 
trated can be adapted to inte- 
grated manufacture involving 
any dry granular material. 

Information can help solve 
bulk handling problems en- 
countered in new plant con- 
struction as well as in plant 
modernization program. 


(Bul No. 531, a special report 
on “New Techniques for Au- 
tomatic Bulk Handling,” 12 
pp, is offered by Dracco Divi- 
sion of Fuller Company, 
E. 116th St., Cleveland 5, 0.) 
For your copy simply circle 
6865 on Reader Service Slip. 
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TRANSPORTATION 





Access door in trailer and heat-ex- 

Trailer equipped with forced air, dry changer door (arrow) open to per- 

ice refrigerating system is identified mit loading with dry ice, or for in- 
spection or re-icing on long trips 

v v 
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HERE’S A BETTER WAY TO... 
CONVEY sitll diggs eo 










by access door in right front wall 








ache ea eee: 
ae ae: 
from automatic pack- 
aging machine and are 
conveyed smoothly and 
quickly to labelling 





machine — products re- 
ceived no handling— 
a Umi Ue katte 


wits WENDWAY 


Wendway is the most versatile conveyor 
in Industry today. With Wendway, you 
can eliminate the multiple handling of 
products, save man hours and floor space. 
You can have remote-controlled efficiency 
in conveying any light products to any 
point in your plant. Wendway turns cor- | 


Redesigned dry ice truck 
refrigeration gives uniform, 
automatically controlled cold 
that lets shippers 


















Realize advantages of dry ice 


@ Complete reliability en route 


eal rcaeaertiainiaat iittala 


@ Constant cooling capacity, from —10 to 
+60 F, independent of outdoors 


ners, goes up-down in single or multiple 
tiers—and Wendway’s steel wire belting 


Equipment development 
makes dry ice practical as the 
sole refrigerant, enabling 
shippers of perishables to take 
advantage of its absolute de- 
pendability on long hot- 





weather runs. 

System overcomes previous 
drawbacks of dry ice refrig- 
eration, providing controlled 
temperatures evenly distrib- 
uted throughout load, with- 
out “hot spots.” Lading tem- 
perature holds constant, even 
while refrigerant supply is di- 
minishing. 


(Continued on next page) 





is ideal for handling anything up to ap- 
proximately twenty pounds per package. 
Then too—Wendway does not sag or ac- 
cumulate oils or dirt like ordinary belting. 
It can be kept highly sanitary—easily. 
But best of all—Wendway will pay for 
itself in actual savings. 


f you heve a light package conveying problem— 
why not use the coupon below or write today for 
full details on this versatile conveying system. 






















Gentlemen: 
Please send me additional information about Wendway 
4 for conveying 
System consists of upright Name 
aluminum heat exchanger, Company 
adjustable-height fan as- Address Zone State 











sembly, control box, dial 
thermometer, power cable 
and cake puller. Exchanger 
also comes as a cabinet- 
type "roll-in, roll-out" unit 
to meet needs of carriers 
who infrequently transport 
perishables 


Have a USP Conveyor Engineer contact me at once [] 


UNION STEEL PRODUCTS COMPANY 
ALBION, MICHIGAN 
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Building greater 


consumer acceptance through 


uniformly 


Peaches and 
Pears 


¢ One sure way to create greater consumer 
acceptance — and repeated sales—of your quality 
fruit pack is with the Urschel Model G Dicer. 


e Stepped-up production is yours too, up to 8 
tons per hour, when you dice your products 
on this unit. Consider this, too. The Model G 
adjusts for cuts of 4" x 4%" x", 
M4"xk'xl’, %"x1"x1’, 
4"x1%"x 1%", or 4%” cubes. 


Not slicing peaches or pears? 


e The Urschel Model G Dicer is ideal 
also for cutting pineapple, apples, 
potatoes, mushrooms, onions, cabbage, 
celery and peppers. Up to 11 tons per 
hour on these products. Complete details 
are available when you request 
Bulletin No. 5. 





Urschel Model G Dicer 
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Simplicity and precision combine to provide uniformity 


in the Model G Dicer. Note the unique method of 
controlling the cut to prevent cracking by cutting 


parallel to the product strain. 
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Designers and manufacturers of precision, high speed cutting equipment for food products 


Service Slip 


URSCHEL 


LABORATORIES ine. 


VALPARAISO, 


INDIANA 
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(Continued from preceding page) 

Dry ice, in form of 50-}h 
cakes, is enclosed in an up- 
right aluminum “box” which 
serves as a heat exchanger, 
The dry ice is loaded onto 
horizontal shelves which are 
integral with the side walls, 

Heat, circulated to the mul- 
ti-finned outer surface of the 
exchanger, reaches the bottom 
of each cake by conduction 
through the metal shelf on 
which cakes rest. 

Since the area of flat cake 
in contact with shelf remains 
relatively constant, the effi- 
ciency of the heat exchanger 
remains relatively constant 


for the entire life of the dry 
ice. 

This subliming of the dry 
ice substantially by conduc- 
tion is principal design inno- 





Completed installation has plywood 
bulkhead separating heat exchanger 
from lading section. Top openings 
are for air discharge, bottom [ar- 
rows) for air return. Stripping on 
side walls and floor, plus floor racks, 
is normal good practice for 0°F lad- 
ing. Two fans are adequate for this 
trailer's 24-ft length 


vation which insures a uni- 
form lading temperature while 
refrigerant supply is decreas- 
ing. 

To perform effectively, unit 
must be “boxed in” between 
a plywood bulkhead and nose 
of trailer — forming effective 
“flues.” Warm return aif, 
drawn from floor level by the 
ceiling-height fans, thus is 
pulled along sides of heat ex- 
changer. 

Air passes over outside of 
the gas-tight unit — never 
touches the dry ice. A gas 
vent is at top right of ex- 
changer, connected to a hose 
which passes through a hole 
in trailer floor. This passes 
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gas to atmosphere. 

If desired, gas can be 
vented to cargo section by re- 
moving plug on top of vent. 
(CO, gas is non-toxic, has a 
beneficial effect on certain ed- 
ible perishables.) 

PEE tycles off only after all 
lading has received the in- 
tended protection. 

Additional advantage of ex- 
changer is its light weight 
(only 265 1b) when empty. 
On non-refrigerated runs, this 
makes possible up to 1200 Ib 
more payload than if truck or 
trailer were equipped with 
mechanical refrigeration. 


Controlled temperatures 


Temperature control is sim- 
ply but effectively accom- 
plished by use of two-speed 
fans. 

During the “on” cycle, all 
fans operate at high speed 
(about 2300 rpm). During 
“off? cycle, one fan continues 
to operate, but at reduced 
speed (about 700 rpm). 

Slow-speed fan moves air 
just sufficiently to overcome 
tendency for reverse-flow 
natural convection, holding 
the cold air in equilibrium or 
suspension around the ex- 
changer. 

This action also conserves 
ice during the “off” cycle, be- 
cause relatively little heat 
reaches the exchanger during 
these conditions. 

Each fan motor draws 4 
amp on 12 volt DC, and oper- 
ates on either AC or DC. 
Tractor generating system is 
source of power in highway 
operations. Unit can be oper- 
ated from 110 volt AC 60 cy 
for standby. 


(Econo-Cold forced air dry 
ice refrigeration unit for 
transport trucks and trailers 
is development of General 
Dynamics Corporation, Liquid 
Carbonic Division, 135 S. La 
Salle St., Chicago 3, IIl.) 
For more information circle 
6868 on Reader Service Slip. 







HELP YOURSELF.... | 


For a quick reference to new | 
industrial literature available | 
nis month, see the classified 
listing on page 122. 





Inflatable bags 


Save 90% in 
damage claims, 
$14.60 dunnage /car 


Burt Hogan, Traffic Manager 
Orange Products Division, 
Sunkist Growers, Inc. 
as reported by Karl Robe 


Problem: Nailing up lumber 


dunnage in rail cars is an in- 
exact as well as an expensive 
science. Moreover, once lum- 
ber has been purchased and 
nailed into place, claim expe- 


rience shows that it offers no 
assurance that damage won’t 


be extensive. 

Solution: Over a year ago, 
the Orange Products Division 
of Sunkist Growers (their 
name until mid-1958 change: 
Exchange Orange Products) at 
Ontario, Calif., began using 
pneumatic dunnage. 





This California to New York 
shipment of 50-gal barrels ar- 
rived in good condition. Note 
that dunnage does not touch 
floor. Tests show that suspended 
bags will not readily drop out 
of position 


They obtained two inflatable 
rubber bags, 4’ x 5’, and placed 
them in service for their or- 
ange concentrate. Product is 
shipped in 55-gal steel drums, 
50-gal wood barrels, 16-gal 
wood kegs, cases of gallon 
cans and in mixed cars. 

Based on first experiments, 
they purchased four 3’ x 8’ 
size bags, which were used 

(Continued on page 84) 
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BE RIGHT! BUY RIGHT! 
BUY VILTER! 


This new Pepsi-Cola Bottling Company plant 
houses three high-speed cea ee capable of 
producing over 7,000,000 cases of Pepsi-Cola yearly. 





ie, 
View of the two, 8-cylinder, 
Vilter VMC ammonia com- 
ressors installed in the 
epsi-Cola Bottling Com- 
pany’s new Cincinnati plant. 
On the om is Mr. Albert M, 
Olsen, Chief Engineer. 


"You can relax with Pepsi 
and with Vilter refrigeration,” 


says Aibert M. Olsen, 
Chief Engineer of Pepsi-Cola’s new Cincinnati plant. 


No trouble, no down-time . . . just dependable day-in-day-out refrigeration 
—that’s the Vilter story at Pepsi-Cola’s modern new plant in Cincinnati. 
With Vilter compressors requiring little or no attention, a spotless plant is 
maintained—an exciting, sparkling show place for thousands of visitors. 


The Vilter installation includes two 8-cylinder VMC ammonia com- 
pressors each producing 116 tons of refrigeration at 40° F. suction and 
175° F. discharge. Three-step capacity control is provided—25%, 50%, 
75%—for economical, efficient operation. These compressors provide re- 
frigeration for two Carbo-Coolers where the water and syrup mixture is 
cooled and carbonated before being piped to the bottling line. The Carbo- 
Coolers run sixteen hours per day and cool 2981 gallons of mixture per 
hour to a temperature of 35° F. This demanding production schedule calls 
for reliable refrigeration. 


The dependable performance of Vilter VMC compressors is the result 
of tireless engineering improvements: protection against refrigerant slugs, 
built-in capacity reduction; precision manufacturing techniques; painstaking 
inspection; careful assembly; and factory-run-in tests. 

Why not call on your nearest Vilter Distributor for help with your 
refrigeration problem. 


Sold and installed by Vilter Distributer, C. P. Weed & Co., Cincinnati, Ohie. 







Write for helpful bulletin te The Vilter Manufacturing Company 
Dept. D-812, 2217 South First Street 
Milwaukee 7, Wisconsin 









Bulletin 817 
VILTER VMC 
Ammonia Compressor 


, REFRIGERATION and ys CONDITIONING 





THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units © Ammonia & Freon Compressors © Booster Compressors © Baudelot Coolers o Water & Brine Coolers © Blast 
Freezers @ Evaporative & Shell & Tube Condensers » Pipe Coils © Valves & Fittings o Pakice & Polarflake ice Machines 
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“Our Ford Trucks havent missed a run in 2'4 years” 


“The dependability and working convenience 
of our F-350’s keep us sold on Ford! 


“We bought our first Ford F-350 unit because 
its low loading height made it convenient to 
work the load and the cab was easy to get 
in and out of. The addition of two more units 
has proved the wisdom of our first choice — 
we haven't missed a scheduled run in the 
2% years we’ve operated Fords! 


“Our operation covers the eastern part of 


North Carolina and we contact each account 
at least once a week with these three trucks, 
This means tight scheduling with no leeway 
for truck downtime. 


“Our first unit has over 100,000 miles on 
it and is still going strong. Normal mainte- 
nance and the few needed repairs have been 
handled by the local Ford Dealer on Satur- 
days. The last Ford Truck we bought has 
some 30,000 miles on it and hasn't had any- 
thing done to it yet.” 





NOW | P suhdelana ae results 
CERTIFIED PROOF «= CERTIFIED 
i) © independent automotive 
FORD TRUCKS eines. 
a a Send inquiry to: P.O. Box 2687 
Ford Division, Ford Motor Co. 


ar 
’ 
COST LESS Detroit $1, Michigan 


‘59 Ford Pickups beat average 
| mileage of other leading makes by 
says B. H. Tucker 25.2% in Economy Showdown U.S.A. 


Tucker's Frozen Foods 


Raleigh, North Carolina Here at last is certified proof of the differences in gas 


mileage between six-cylinder pickups . . . evidence 
that you can use in your operation. 


It was compiled by America’s foremost independ- 
ent automotive research firm after testing 1959 six- 
cylinder, %-ton pickups of the six leading makes. All 
trucks were bought from dealers—just as you would. 


The tests paralleled every kind of driving — high 
speeds and low, open highways and city traffic, even 
door-to-door delivery. And in every test, 59 Ford Sixes 
delivered more miles per gallon than any other make. 
Here are the actual percentages: 


HOW NEW °59 SIXES RATE IN GAS MILEAGE 
25.2%|31.1%| 9. 25.2% 


more miles 


Taken together, Ford got 25.2% more miles per gal- 
lon than the average of all other leading pickups! 


What's the secret of Ford’s economy? First, of all 
pickup sixes, only the Ford Six‘ has modern Short 
Stroke design which reduces engine friction and thus 
requires less fuel. Second, to this modern engine, Ford 
has added a new economy carburetor to meter fuel 
more precisely in both high- and low-speed ranges. 


See your Ford Dealer for the complete report of 
Economy Showdown U.S.A. Visit him today and get For 


more information 


the whole story firsthand. on product at 


left, circle 6870 
see information 
request blank 


NOW! DURING DIVIDEND DAYS AT YOUR FORD DEALER'S... opposite last page. 
LESS TO OWN... ( 
LESS TO RUN... Gos ORD WARD for savings 


LAST LONGER, TOO! 
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D'ja ever pick up a copy of FOOD PROCESSING with 
an article torn out ... or even worse, HALF an | 
article torn out? 


It’s liable to happen when copies are routed around 
your plant. 

You can avoid this annoyance by getting your own 
copy of FOOD PROCESSING each month. It’s easy 
and there is no charge. Just fill in the subscription 
request form opposite the inside back cover. 


transportation 


(Continued from page 81) 


throughout the 1958 season, 

Results: Two big advan. 
tages showed up: 1. Carloading 
costs were reduced—rubber 
bags are placed in space be. 
tween loads and inflated jp 
place in a few minutes. 2. Re. 
duced damage to shipments, In 
detail: 

1. Reduced car loading 
costs: Sunkist records show 
average net savings for the 
season of $14.60 per trip when 
inflatable dunnage was used, 
Gross saving over lumber 
dunnage was $20.60 in labor 
and materials. 

Return freight on the col- 
lapsed dunnage averaged $6 
per unit from East Coast and 
Midwest points. 

2. Reduced shipping dam- 
age: During this same period 
172 cars shored with lumber 
were checked. Of these, 62 
per cent had damage, in some 
cases an appreciable amount. 

Of 14 cars shipped with in- 
flatable dunnage, only 14 per 
cent had damage, and this 
damage was minor. 

In contrast, the average 
damage of cars with lumber 
dunnage was 10 times more 
than the average damage of 
the cars using inflatable dun- 
nage. 


Tips from experience 


Average turn-around time 
for the pneumatic bags is one 
month cross country. 

Cost of the units is around 
$100 each for the sizes used 
at Sunkist. Although it is still 
too soon to predict accurate- 





A single 3' x 8° inflated bag 
shores bottom layer of drums 
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ly, expected service life is 
from five to ten years. 

On the limited scale tested, 
there was no problem with re- 
turn of the units. A standard 
form containing instructions 
for return is sent with bill of 
lading. 

Full carloads of drums or 
barrels are loaded in rail cars 
two layers high. One bag per 
layer is used in doorway as a 
spacer to separate the load and 
to provide a cushioning ef- 
fect in transit. 

Loading full cars contain- 
ing both barrels or drums and 
cases is pre-designed to in- 
clude a full bottom layer of 
drums or barrels, separated by 
a bag at the doorway. 

Cases are then loaded on 
decking on top of bottom lay- 
er in bonded block pattern. 

Bags may also be used in 
straight case cars to fill void 
and act as shock absorber. Al- 
though there would be no sav- 
ing to processor, product 
would arrive at destination in 
better condition. 


(Shor-Kwik inflatable dun- 
nage is product of United 
States Rubber Company, 
Providence, R.I.) 

For more information circle 
6871 on Reader Service Slip. 


(The Freight Loading & Con- 
tainer Bureau of the Asso- 
ciation of American Railroads, 
59 East Van Buren St., Chi- 
cago 5, assisted in the tests at 
Sunkist.) 


Short, ultralight tractor — 
more payload at less cost 
within state regulations 


All fiberglass alumi- 


num underframe 


cab, 


Completely self-contained, 
heavy-duty tractor contains 
all mechanical components 
within 50 in. 

Compressed front-to-b ack 
dimension allows maximum 
payloads under any state 
highway regulations, provides 
new versatility in accommo- 
dating practically any type 
and length of trailer. 

Weight advantage — result 


(Continued on next page) 
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It takes 
eve-appeal 


to sell the 
modern 
chopper... 


Give products the sparkle that lasts... 
“polish” them with Fibra-Flo Filter Aids 


When your bottled beverage or liquid 
product has to sell itself, it’s sound point- 
of-sale policy to equip it with all the eye- 
appeal you can. How? Filter the product 
to give it a long-lasting high ‘‘polish.” You 
can accomplish this operation quickly and 
economically with Johns-Manville Fibra- 
Flo® Filter Aids. 


Fibra-Flo Filter Aids combine the many 
fine filtration advantages of Celite* diat- 
omite with the adsorptive properties and 
mechanical strength of asbestos fiber. Used 
as a pre-coat, it forms a firm cake of mil- 
lions of microscopic filter pores. It removes 
even the most minute suspended solids 
and colloidal matter which cloud a fine 
product’s natural clarity and affect sta- 
bility. And it does so with no effect on the 
most delicate of flavors. 


JoHNS-Manvitie 5/f) 
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Fibra-Flo also offers many operating ad- 
vantages. Ready-mixed to form a uniform 
precoat, it eliminates the mess and guess 
of mixing. It saves costs, too, by cutting 
down on equipment and labor needs. 
That’s because the filter aids are discarded 
after use, making it unnecessary to steri- 
lize and recover filtermass. 


Clarity is more uniform with Fibra-Flo. 
It forms a more stable precoat cake which 
resists pressure changes and overloading. 
Continuous addition of any of the standard 
Fibra-Flo or Celite grades assures uniform- 
ity throughout the filtration cycle.. For 
further information, call your nearby 
Celite engineer, or write Johns-Manville, 
Box 14, New York 16, N.Y. In Canada, 
Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark 
for its diatomaceous silica products. 
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WATER-COATED 
30° INCLINE... 
eee 

NO ACCIDENT 


Get Long-Life Protection Against 
Slipping with Alcoa Abrasive Tread Plate 


A slick, water-soaked surface in a vital production area with 
heavy traffic has all the elements of a safety director’s bad 
dream. Only Alcoa® Aluminum Abrasive Tread Plate prevents 
such a nightmare. Made with tough particles of fused alumi- 
num oxide, it remains slip-proof even when wet, oily or greasy. 
It prevents costly slipping accidents that can injure workers, 
cause production breakdowns and higher insurance rates. 


Find out how you can eliminate hazardous conditions on 
ramps, aisles, catwalks and other areas with easy-to-install, 
corrosion-resistant Alcoa Abrasive Tread Plate. Check the 
coupon below, write Aluminum Company of America, |688-E 
Alcoa Building, Pittsburgh 19, Pa., or call your nearest Alcoa 
Distributor. 


ORES GIS 


Your Guide to the Best in Aluminum Value 








f 
4 
ALUMINUA | 


Aseeeue eomeawr oF ameeee 


For Exciting Drama Watch “Alcoa Theatre,"’ 
Alternate Mondays, NBC-TV, and “Alcoa Presents,"’ 
Every Tuesday, ABC-TV 





Aluminum Company of America 
1688-E Alcoa Building, Pittsburgh 19, Pa. 


I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fabricating data. 


Name____ aiecahamembhancaaiiae 

Title___ 

Address___ , fk se 

lia State a 
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(Continued from preceding page) 


of all-fiberglass cab and un- 
derframe of high-tensile alu- 
minum extrusions with bolted 
construction—also helps boost 
payloads. 


Smooth-contoured 96-in.-wide cab 
has 35 per cent more curved 
windshield than existing models 


One-piece fiberglass engine 
compartment is molded 
around engine contour, per- 
mitting maximum floor space. 
Being sealed, compartment 
keeps out fumes and air. 





Complete cab may be power 
tilted without need for mechani- 
cal disconnect of exhaust piping 


“Light” version of tractor 
weighs 10,570 Ib, including the 
nine-speed power-shifted 
transmission, less fuel and 
fifth wheel. “Ultralight” ver- 
sion weighs 1250 lb less, per- 
mitting maximum legal pay- 
load under state highway 
regulations. 


(White “5000” highway tractor 
line — in “Light 5000” and 
“Ultralight 5000” versions — 
is manufactured by The White 
Motor Company, E. 79th St. 
& Wallace Ave., Cleveland 1, 
Ohio.) 

For more information circle 
6874 on Reader Service Slip. 
















BULK MATERIAL MEN: 


AUTOMATE 


PRESENT EQUIPMENT FOR 


ELI 


HANDLING WITH 


ROTO-BIN-DICATOR 


LOWEST COST MODERNIZATION 










If you store, process or pack bulk 
material you can have automatic 
control of handling at nominal 
cost with a few Roto-Bin-Dicator 
. bin level indicator units. Prevent 
waste, protect equipment, save 
repairs. Big savings year after 
year. U. L. Listed Standard and 
Explosion-Proof Units. 


THE BIN-DICATOR CO, Wie ceaied terete 
13946-C Kercheval + Detroit 15, Mich. VAlley 2-6952 
WE SELL DIRECT » PHONE ORDERS COLLECT 
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FAST... EFFICIENT CAR UNLOADING 


AT LOW COST PER TON WITH A 
STEPHENS-ADAMSON 


BOX CAR UNLOADER 











SS duct ¢ 
oo —el 
CHECK THESE FEATURES 4 
® Lower original and operat- loaded fast and efficiently. f - 
ing costs than rotary or @ Natural digging and raking of " 
tilting car dumps. scoop action assures maxi- aur cit 
® Operates on single or dou- imum unloading economy. tions 
ble parallel tracks. @ Hydraulically actuated channe 
® Unloader movements pow- boom swivel and scoop mo- rails, | 
er operated and controlled tion automatically operated series | 
by one man. during much of ‘unloading punche 
® Granular, pulverized or cycle freeing operator for 
small lump materials. un- other duties. Co 
m 
WRITE FOR BULLETIN 158 tudinal 
gives { 
STANDARD PRODUCTS DIVISION 400 pe 
STEPHENS-ADAMSON MFG. CO. general 
17 RIDGEWAY AVENUE © AURORA, ILLINOIS floors, 
acon PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA Co 
CLARKSDALE, MISSISSIPPI! © BELLEVILLE, ONTARIO ins 
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first American-made 
low-cost 4-cylinder 
delivery truck 


Cheaper-to-run European “small 
cars" are a marketing puzzle 
tight now to vehicle makers. One 
US manufacturer, International 
Harvester, has already decided 
to meet the competition with an 
economical, low-cost 4-cylinder 
delivery truck. 

Truck is designed for multi-stop 
service of processors, such as 
bakeries, who haul light, bulky 
loads. Wheelbase is 96 in, over- 
all length 159 in. Loadspace is 
84 in from rear door to driver's 
seat. Interior height and width 
are both 66 in. 

Loads can be worked from the 
walk-in driver compartment on 
either side, or through double 
rear doors. The lightweight vehi- 
cle costs $2050 f.o.b. Bridge- 
port, Conn., is economical to 
operate and snappy in perform- 
ance. 

{Metro-Mite delivery truck is 
product of International Harves- 
ter Co., 180 N. Michigan Ave., 
Chicago |, Ill.) 

For more information circle 
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Reefer-trailer floor boosts 
duct area by up to 400% 
— eliminates floor racks 


Features: New reefer floor 
for frozen food trailers allows 
air circulation in two direc- 
tis — lengthwise through 
channels created by T-shaped 
tails, and crosswise through 
series of holes or “ports” die- 
punched in the web of each 
beam, 


Combined increased longi- 
tudinal and cross ducting 
gives total duct area up to 
400 per cent greater than 
generally offered by reefer 
floors, 

Consequent freer flow of 


(Continued on next page) 
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SERIES 40 GOBBLES UP 
EXTRA HEAVY 


CONDENSATE LOADS 


This ‘‘thirsty’’ Yarway Impulse Steam Trap gives you all the 
well-known Yarway advantages like quick heat-up, even tem- 
peratures, small size, good for all pressures, non-freezing— 
PLUS the added feature of huge capacity. 

For example, at 100 psig the 34” size will handle 5600 Ibs/hr; 
the 214” size, 62,000 lbs/hr. 

Specify the Yarway Series 40 Trap for applications on large 
autoclaves, cooking kettles, heat exchangers, heating coils 
and other places where loads are heavy. 

Buy the Yarway Series 40 from your nearby Industrial 
Distributor—more than 270 stock and sell the Yarway line. 


Over 1,250,000 Yarway Impulse Steam Traps already sold. rN LE 
& i 






























YARNALL-WARING COMPANY 
100 Mermaid Ave., Philadelphia 18, Pa. 


THE YARWAY FAMILY OF FINE STEAM TRAPS 


SERIES 60—normal needs, pressures to 400 psi, 6 sizes. SERIES 120— 
normal needs, pressures to 600 psi, 6 sizes. SERIES 40—for extra 
heavy loads, 5 sizes. NO. 30—for extra light loads (%” only). 
INTEGRAL STRAINER—highest pressures and marine use, 6 sizes. 


| 
YARWAY | puke steam tape 
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EQUIPMENT FOR THE 
FOOD PROCESS INDUSTRIES 


the most important food companies 
in the world use Rietz equipment for 
SIZE REDUCTION »« MIXING * HEAT EXCHANGE 


BYR CL TR an ALR TA ae dL ae RD | 
RIETZ DESIGN 
RIETZ DEPENDABILITY 
RIETZ SERVICE 


Many of these companies are listed 
in Rietz Bulletin No. R-507 


Ya 7n me OMA) Os me eR tats 


ANGLE DISINTEGRATORS 
typify Rietz quality 
and performance 


* Applications Include: 


e@ Wet or dry grinding of 
difficult materials 

e Fine pulping 
or pureeing 

@ Coarse crushing 
or shredding 


e Fine dispersion 
e Blending 
@ Homogenizing 
* Depending on screen size 
and RPM 


5600 RPM was stopped stroboscopically to illustrate 
three major Rietz Angle Disintegrator advantages 


1. 360° effective screen surface 
2. Rapid grinding action between rotors and screen 


3. Complete accessibility for cleaning 


Sales and Engineering Offices in 


HOUSTON SEATTLE LOS ANGELES 


CHICAGO 


MANUFACTURING CO. 


Santa Rosa, Calif. » West Chester, Penna. 
DISINTEGRATORS +» PREBREAKERS + EXTRUCTORS « THERMASCREWS 
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(Continued from preceding page) 
greater volume of air elimi- 
nates possibility of hot spots 
caused by blocked longitudi- 
nal channels. 





Air circulation beth lengthwise 


and crosswise ‘gives uniform 
temperature throughout trailer 


Description: Floor consists 
of lightweight extruded alu- 
minum sections, strong enough 
to accommodate fork lift 
trucks with up to 8800-lb front 
axle loads. 

Each extrusion is 1% in. 
high, and is formed with se- 
ries of upright I-beams % in. 
wide, and spaced one _ in. 
apart. This assures footing for 
lift truck wheels. 

Cross-ventilation is pro- 
vided by a series of holes or 
“ports” which are % in. deep 
by one in. long, spaced one in. 
apart. 


(Cross-Flo extruded alumi- 
num reefer floor is manufac- 
tured by Trailmobile Inc., 
Robertson & Thomas Aves., 
Cincinnati 9, Ohio.) 

For more information circle 
6880 on Reader Service Slip. 


Check chart guides 
freight carloading 


Clear, simple, illustrated 
chart on carloading proce- 
dures for wall-anchored loads 
is designed for shipping room 
and loading dock personnel. 

Chart illustrates and ex- 
plains preparation of the car, 
wrapping anchor plates, drap- 
ing the car, bulkhead con- 
struction and use of strapping 
tools. 


(Carloading check chart, 11 
x 14 inches, is offered by 
Signode Steel Strapping Co., 
2600 N. Western Ave., Chi- 
cago 47, Illinois.) 

For your copy simply circle 
6881 on Reader Service Slip. 








You can Solve 
More conveying 
problems Better 


with 


DIAMOND 


CONVEYOR 
CHAIN 


write for 
catalog 


..- get complete informa- 
tion about smooth operat- 
ing, long wearing, trouble 
free DIAMOND Conveyor 
Chain and attachments 
for all product handling. 


TED 
ee Ohana 


Dept. 410 - 402 Kentucky Ave 
Indianapolis 7, Indiana 


6882 on Reader Service Slip. 
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Plants, 
Compani«:, 
Personali:ies 


Pepperidge 
Farin, Inc. 


eted a new, 


$0,000-sq-fc, frozen 
ady-to-bake pastry 


at Downington, 
sylvania. 


Canton Provision 
Company 


announces election of 
Milton Dale as presi- 
dent. Robert C. 

is new vice 


Hogan is 
president in charge of 
production. 


The Pillsbury Co. 
inted George 

w field produc- 
tion manager for its 
divisions. 

refrigecat products 


American 
Meat Institute 
Foundation 


has  pro- 





division of histology. 
He formerly was as- 
sistant to director 
of research and edu- 


ill continue to = 
their ‘ood 
lines under their re- 

ive labels, with 
Operating as a 
subsidiary of Nicer. 





Isa 5330) 


Tobin Packing Co. uses 15 eye-catching Mack units like this Model B-60T 
for dependable, on-schedule deliveries of perishable meat products. 


The ignition key won’t be touched 
for the next 600 miles 


When this Mack starts its run, the engine 
can’t stop ’til the last customer has been 
served. Even when deliveries are being 
made, the engines must continue to oper- 
ate to supply power for the refrigerator 
units. 

Because failure of engines or compo- 
nents could mean the loss of a truck-load 
of valuable Arpeako First Prize meat 
products, Tobin Packing Co. of 
Rochester, New York, decided on de- 


pendable Mack tractors. Now their 
heavy-duty units total 600,000 miles a 
year on day-in, day-out express runs. Do 
it on-schedule, economically and with- 
out costly maintenance and downtime. 

Cost sheets, maintenance men and 
drivers alike confirm that Macks’ per- 
formance and economy make them 
stand out as the greatest truck buy 
today. Ask your Mack branch or dis- 
tributor for the names of nearby Mack 
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users who are cashing in on the earning 
superiority of their trucks. Mack Trucks, 
Inc., Plainfield, New Jersey. In Canada: 
Mack Trucks of Canada, Ltd. 


MAC K 


FIRST NAME FOR 


TRUCKS 
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"SAVE 60 to 70% of your short run label costs! 


WITH THE NEW HGANG | 
EOODUOAUOG 


prints and die-cuts | 
your own pressure- sensitive labels, 
automatically 








ae 


Now you can print your own labels — when you need them — as 
you need them... one at a time or 6600 per hour. Circles, squares 
or rectangles — each is printed and die-cut in perfect register. 
Low-cost plates can be made by any rubber stamp supplier. Com- 
pletely automatic. Accurate counter is pre-set and stops machine 
when run is completed. Easy to operate; anyone can learn in ten 
minutes. Label stock is available in white plus 4 colors, gold and 
silver foil — in widths up to 24 inches. Acetate film, acetate cloth, 
glass cloth, vinyl stock on special order. 

Attractive lease plan or direct purchase — 100% service guar- 
antee. Contact your nearest Brady Sales Office. Specification sheet 
535 gives full details. 


W.H. HOBO CO. 737 W. Glendale Avenue, Milwaukee 9, Wis. 


Manufacturers of: Quolity Pressure-Sensitive Tape Products, Self-Bonding Nameplates, 
Automatic Machines for Dispensing Labels, Nomeplotes, Masks and Tope. — Est. 1914, 8 
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NEW 
Conveyor for 


Food Packaging 


Cleveland Vibrator Company’s new vibrating conveyor gives 
two way protection to materials. First, its tubular design pre- 
vents contamination and spillage. Second, its gentle vibrating 
motion moves delicate products rapidly and without breakage. 





The unit pictured here is now conveying loose macaroni in a 
western food plant at the rate of 5 tons per hour. The brittle 
product is moved without breakage and is fully protected 
from accidental pollution. 


Cleveland Vibrating Conveyors are operated by low pressure 
compressed air. The drive mechanism has only one moving 
part, which is automatically lubricated, reducing maintenance 
to virtually zero. Because of its simple design initial cost is 
below that of conventional conveyors. 

Cleveland conveyors can be mounted either by pedestal 
support or overhead suspension, making installation inex- 
pensive and rapid. 


Write today for 
complete details on these 
low cost conveyors. 





| Bin Stuck Lately ? 
THE CLEVELAND VIBRATOR CO. 


Dept. 5-G © 2818 Clinton Ave. ® Cleveland 13, Ohio 
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PACKAGING 


Housewife can remove meal- > 
size portion and return 
remainder to freezer 


Packers aim 
for direct-to-housewife 
‘bulk’ sales with 


Frozen foods in 


© Cost less — eliminate two or 
three cartons, overwraps 


© Convenient — use and re-use 
as needed 


Machine makes polyethylene 
bags from rolls, fills frozen foods 
volumetrically, then closes bags 





king-size bags 


Why the interest in bag- 
packed frozen vegetables? 


Selling the consumer on the benefits of bulk 
purchase of frozen foods could easily increase to- 
tal annual poundage moved in consumer channels. 

Housewife benefits fWo ways—convenience and 
economy. She uses just what she needs from bag, 
recloses it and returns unused portion to freezer. 
And she takes advantage of bulk-purchase savings, 
which can be considerable. 

Conventional 10-oz size cartons cost around one 
cent each, and overwraps around 34 cents each, 
applied. For a 2-lb bag of frozen vegetables, 
three cartons and three overwraps are eliminated 
. . « for a 20-0z package, two cartons and over- 
wraps are eliminated. 

Cost of the printed film for the bag is around 
3%, cents each. 

The idea of frozen vegetables and fruits in bags, 
described as the “hottest item in years" started a 
year or so ago in Canada. Several chains are try- 
ing the idea in the US. Safeway is test-marketing 
five products (peas, peas and carrots, corn, green 
beans and mixed vegetables) in 2-lb bags in three 
areas. Patterson Frozen Foods are sejling their 
“Pour and Save" brand in 20-oz size, also produce 
private labels. 


pS Food processors are rush- 
ing to fill orders for frozen vegetables 
in bags (above). Patterson Frozen Foods, 
Patterson, Calif, sensed this trend last 
year. Question was, how to establish an 
efficient bag operation quickly? 
Solution: At Patterson Frozen Foods, 
an automatic filler and bag former such 
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as is used for cello-packed 
nuts, candies and dried fruit 
was placed in operation. Loose- 
filled bulk frozen vegetables 
are conveyed to hopper, vol- 
umetrically filled into bags. 

Continuous sheet of printed 
polyethylene is fed around 
mandrel, and the two edges 
sealed together to form a tube. 
Bottom of bag is sealed by 
heated jaws as tube comes off 
end of mandrel. 





Case has four-way divider, hoids 
. twelve 20-0z bags 


Product is discharged into 
the bag through the filling 
mandrel. Top of filled bag is 
sealed and cut off, and bag is 
discharged to take-off con- 
veyor. 

Bags are packed 12 to a 
case, which has.a four-way 
divider. 

Results: One machine can 
form and fill 90 bags per min- 
ute, eliminating separate car- 
ton forming, filling and over- 
wrap machines. 

Less product is lost during 
filling. Less maintenance is 
required. Bulk filling and 
closing machine, since it runs 
at slower speeds, needs less 
mechanical attention than 
high-speed equipment running 
small sizes. 

Patterson Frozen Foods are 
packing four items at present: 
peas, peas and carrots, limas, 
and mixed, vegetables. 


(Hayssen Compak bag form- 
ing and filling machine is 
product of Hayssen Manufac- 
turing Co., Sheboygan, Wisc.) 

For more information circle 
6886 on Reader Service Slip. 


(Printed polyethylene film for 
bags is manufactured by 
Crown Zellerbach, Western 
Waxide Division, 2101 Wil- 
liams St, San Leandro, Calif.) 

For more information circle 
6887 on Reader Service Slip. 
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1 bulk Pockage and sfore 
FROZEN APPLES 
th V0 70 less 36400" 


“Space saved means dollars earned to me and my customers as well. 
Sealkans time-saving, space-saving, labor-saving features really 
answered our bulk packaging problems. We store over 2000 Sealkan 
flats in less than 8 cubic feet of space and in minutes only, they’re 


set up, ready for filling, providing us with the best leak-proof, 
rugged and truly protective bulk containers we’ve ever used.” 


SEALKAN Bulk Packages Frozen apptes Best! 







WILLIAM E. McINTOSH CO., INC. 
Frozen Fruits * Geneva, New York 






Originators of plastic-coated paper bulk containers 
preferred by these industries: egg and dairy solids, 
frozen foods and desserts, dye-stuffs, drugs, cosmetics, 
semi-liquids, agricultural chemicals, hard goods... 

why not your product too? 






SEALRIGHT CO., INC., FULTON, N. Y. 






How can Sealkan help us with our Bulk Packaging? Send me 







all the money-saving facts! 






MY NAME 
















Sealright Ep 


SEALRIGHT-OSWEGO FALLS CORP. © FULTON, N.Y., KANSAS CITY, KAN. 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 





COMPANY NAME 








ADDRESS. 






ee STATE. 










| 
| 
| 
| 
| POSITION 
| 
| 
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No. 3 in a series of Hoerner 
corrugated shipping Slim “‘tear band”’ for easy 


container experts opening applied on regular 
tape in carton sealing 


For products shipped in cor- 
rugated cases, easy-to-open 
“tear-band" tape applied down 
middle of the regular-width seal- 
ing tape builds extra customer 
goodwill at about 1/10c extra 
per case. 

Narrow tear band is applied 
simultaneously with the reguler 
sealing tape — all in one oper- 
ation — by means of new at- 
tachment to automatic tape- 
case-sealer. 

Die-cut tab applied to tear 
band at each end of carton al- 
lows users to open cases without 
personal injury or damage to 
contents. 

Further, because cases are 
practically undamaged with this 
method of opening, their reus- 
able life is greatly increased. 


(Tear-band tape attachment is 
new development for use with 
automatic tape-case-sealers man- 
ufactured by General Corru- 
gated Machinery Company, 143 
W. Central Bivd., Palisades 
Park, N.J.) 

For more information circle 
6890 on Reader Service Slip. 


THIS IS THE HOERNER SPECIALIST FOR PACKAGING SQUASHY THINGS sie oittetumeil 
hygroscopic solids in 
Bruisable products present a challenge board can ship the most tender-skinned multiwall bags 
to Hoerner Packaging experts. The things without a damaging nudge. If 
squishier the better! They’ve learned you pack or process squashy things, call Hermetic seal is protected 
that ingenious use of quality corrugated the Hoerner office or plant nearest you. by special lip fold 


Uses: To extend advantages 


HOFRNER BOXE iN of multiwall bags to packaging 
° of semi-liquids, or solid 
i depend- 


roducts uiring a 
Corrugated specialists for Mid-America pens saan seal. 


GENERAL OFFICES — 600 Morgan St., Keokuk, lowa © PLANTS— Keokuk, Des Moines and Ottumwa, lowa Features-Description: “Uni- 
Sand Springs, Oklahoma + Minneapolis, Minnesota + Fort Worth, Texas « Sioux Falls, South Dakota seal” bag has from two to gix 

"Fort Smith and Little Rock, Ark. * Affiliate—Cajas y Empaques Impermeables, S$. A., Mexico City D.F., Mexico & 
plies of various combinations 


of kraft paper, kraft and foil 
6889 on Reader Service Slip 
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or polyethylene-coated kraft 
and foil. Inner ply is coated 
with polyethylene or any 
other heat-sealable material. 

The package, designed to 
hold up to 100 lb of bulk 
product, has a closure that 
eliminates pressure on the 
heat seal. A closing rate of 
six bags per min is possible 
on equipment now available. 











NOW THE GREATEST LINE 
IN FILLING MACHINE HISTORY 
BEARS A GREAT NEW NAME 





















Arthur Colton Company has purchased the 50-year-old Hope Machine 
Company, thus offering a total of 125 years of filling machine experience 
and the only complete line of filling equipment for the pharmaceutical, 
food products, paint, chemical, petroleum, cosmetics and dairy products 
industries. 

Now, for fast, accurate, large volume fills of liquid, viscous and semi- 
solid products, the Colton-Hope piston-type fillers round out our complete 
range, including the most widely accepted equipment for aerosol con- 
tainer and tube filling, tableting and capsulating. 

All Colton-Hope machines will be engineered and manufactured in the 
Michigan plants of Arthur Colton Company. The combined facilities and 
experience of the two great pioneers will further expand the special 
applications and engineering services always provided by both companies. 
Sales and service will be handled by an augmented Colton staff. 

This important acquisition is the fourth by the Arthur Colton Com- 
pany since it became a division of Snyder Corporation in 1949, all aimed 
at developing and marketing better high speed machinery for the pack- 
aging and pharmaceutical fields. 





After bag is full, inner plastic 

bag is heat sealed (shaded 

area, left diagram.) All walls of 

bag have been joined in final 
seal, right diagram 































Outer plies at top of bag 
are staggered, leaving inner 
ply exposed for heat sealing. 
The bag is used in conjunc- 
tion with a special closing 
machine. 

After filling, top of inner 
ply is heat sealed on the ma- 
chine. Closing machine than 
applies adhesive to tops of 
outer plies, folds the lip over 
and pastes it to outside of 
bag. (This last fold of the lip 
prevents pressure on the heat 
seal.) 

Simultaneously, machine 
adds a strip of 214” gummed 
tape, centered over lip edge to 
make final seal. 


(Continued on next page) 
































ARTHUR Cc O LTO RY COMPANY 


DIVISION OF SNYDER CORPORATION 
3440 E. LAFAYETTE « DETROIT 7, MICHIGAN 
PLANT NO. 2—1030 McDOUGALL, DETROIT - PLANT NO. 3—MANCELONA, MICHIGAN 
Sales and Service Engineers Coast-to-Coast * Export Office —13 E. 40th St., New York City * Offices in Principal Cities Throughout the World 
Specialists in Drug, Chemical and Filling Machinery for 75 Years 













Over-all view of bag closing ma- 
chine. Operator is forming top 
of filled bag 






6891 on Reader Service Slip 






_ MAY 1959 








The answers to aerosol valve needs are being developed 
and perfected daily at Precision .. . 
THIS MEANS ADDITIONAL PRODUCT SALES FOR YOU! 


ae 











This new Precision spray 
valve, in addition to its 
slanted finger rest has an 
imprinted arrow in a second 
color to show the direction 
of flow. 







Mey 





Upside down spout, de- 
signed for toppings is far 
simpler to use than ordinary 
spouts and in addition is far 
easier to keep clean. Just lift 
and hold under the faucet. 


® At Precision there is a continuing program of research and development, 
for each day brings new products to be packaged in aerosol containers. The 
success of aerosols, is based on functional design and attractive appearance 
for these two go hand in hand to improve dispensing and increase sales. 

Perhaps your product, whether it be dispensed as a foam, a spray, a drop 
ora stream, should be adapted to an aerosol package. Aerosols have proven, 
an increase in sales because of appearance, economy and simplicity of use. 
Precision engineers will be most happy to talk with you. 


PRECISION VALVE CORPORATION, 7O0O NEPPERHAN AVENUE, YONKERS, N. Y. 
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A Precision stream spout for dispensing any 
product, regardless of viscousity, that will 
pour. Currently most toothpaste and syrup 
manufacturers, are using this practical and 
attractive unit. 





This graceful spout has proven to be a 
profitable way of dispensing pharma- 
ceuticals and cosmetics. Combined with 
Precisions metering valve, it dispenses a 
pre-determined amount with a touch. 











packaging 


(Continued from preceding page) 


Aside from effecting savings 
on container costs, the. pack. 
age ... prior to use . , , re. 
duces storage space. Also, the 
reduction in tare weight be. 
tween multiwall bags and rig- 
id containers effects addition. 
al savings in shipping costs, 


(Both Uniseal bag and spe. 
cial closing machine are de. 
velopments of Union Bag. 
Camp Paper Corporation, 233 
Broadway, New York 7, New 
York.) 

For more information circle 
6893 on Reader Service Slip, 


Automatically selects 
coded cartons from others 
at high belt speeds 


Electronic detector activated 
by simple code imprinted in 
any one of 30 combinations 


Uses: Automatic carton se- 
lector is designed for opera- 
tions where selection cannot 
be made on basis of size or 
shape, and where costly mul- 
ti-selector equipment is un- 


necessary. 





Markings may be read when dis- 
tances vary by several in., and 
with angles of skew up to I0 de- 
grees 


Selector’s output signal can 
be used, for example, to acti- 
vate conveyor switch and s0 
automatically control flow of 
goods and sort them for fur- 
ther processing, carton sealing, 
storage, automatic depalletiz- 
ing, etc. : 

Features: Unit ignores car- 
ton size and shape, recognizes 
only one code marking at 4 
time out of 30 possible com- 
binations of the five-bar code 
imprinted on side of cartons. 

Recognition takes place as 
assorted cartons speed by at 
rate of up to 180 fpm. 

Description: Carton selec- 
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Quick-change mounting plate facilitates 
multiple use of Viberlec vibrator. 


hati tale 


Viberlec Vibrators increase pro- 
duction...lower operating costs! 


Most efficient and economical movement 
of bulk materials is provided by Viberlec 
electric external vibrators—from the 
finest powders to large solid pieces— 
through bins, chutes and hoppers. 

Compact, powerful Viberlec vibrators 
offer many advantages: 

@ Practically silent operation — little or 
no annoyance to employees. 

e Vibrated material may be hot or cold, 
under pressure, vacuum or controlled 
humidity. It may be sterile, toxic or 
protected by an inert atmosphere. 

Operating parts, sealed in steel are not 
affected by dust, moisture, water, hu- 
midity, corrosive or contaminated air. 

e Rugged construction for years of 
service. 





10 cord and switch 
with thermal over- 
load protection are 
included. 










WRITE TODAY for full information! 
VIBER COMPANY 726 S. Flower St. 
Burbank 57, 
California 







Pioneers and leaders in the manufacture of 
VIBRATORS 
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for maximum. reliability. 
Transistors also permit small 
size — approximately 74% x 
6% x 6 in. 


recognize a different item by 
means of a simple control be- 
hind a locked cover. 

The code may be printed on 
the cartons at the same time 
other printing is done; no 
special inks are required. 


(Model 410 Carton Selector is 
manufactured by Atronic 
Products, Inc., One Bala Ave., 
Bala-Cynwyd, Pa.) 

For more information circle 
6895 on Reader Service Slip. 


Advise on choice 
and use of adhesives 


Four factors affecting se- 
lection and application of ad- 
| hesives are explained in tech- 

nical bulletin, “How to Select 
and Apply Adhesives.” 


plying adhesives are graphi- 
cally shown (manual, semi- 
automatic and automatic), and 
eight ways’ of 


Ten tips on handling ad- 


(Bulletin No. 27 is distributed 


| porated, 1770 Canalport Ave., 
Chicago 16, III.) 

For your copy simply circle 
6896 on Reader Service Slip. 
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"| think you will agree, sir, that 
this machine eliminates a num- 
ber of costly operations." 
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tor is completely transistorized | 


Selector may be reset to’ 


In addition, 30 ways of ap- | 


metering 
amount of adhesive are listed. | 





hesives are also included in | 
the 12-pg technical bulletin. | 


by Paisley Products Incor- | 
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The Henry Heide Company installation of 
the Model "F”” COMPAK, with Net Weight Scale Feed. 


From hopper to shipping carton, Henry Heide 
candies are more accurately and economically 
packaged by the completely automatic Hayssen 
COMPAK. 


COMPAK forms the bag from roll film, 
with perfect electric eye registration of printed 
design, and automatically fills from precision 
scale feed. 


With Hayssen’s quick change “Plug-in” 


. draw bar, the COMPAK is immediately con- 
es a verted from cellophane to-polyethylene. 


ad Let our experienced packaging engi- 
neers help you with your packaging ,.......... 
problems. Contact us today. , 








THIS Is OUR }(}{h YEAR AT 


HAYSSEN *... 


Dept. FP-100 e SHEBOYGAN, WISCONSIN 
The world’s oldest and largest exclusive manufacturer of packaging machinery 


Atlanta e Boston e Chicago e Dallas e Denver e Detroit e Jackson, Miss. e Kansas City e Los Angeles 
Minneapolis @ New York e Philadelphia e St. Louis e San Francisco e Montreal e Toronto e Vancouver 
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What's keeping you from 
getting TOP MIXING RESULTS? 


Many things determine how well you mix fluids. 
Here’s a quick review of main points to watch. 





1. Mixing pattern? Be sure it’s fitted 
to your process, A vortex like this is 
good if you’re wetting powders, not 
so good for other mixing jobs. To 
get competent suggestions on the 
right mixing pattern; call in your 
experienced LIGHTNIN Mixer repre- 
sentative. 





3. Changing requirements? Build ver- 
satility into your mixing line—with 
LIGHTNIN Portable Mixers. You can 
always expand at low cost by adding 
a unit. Careful selection can also 
enable you to adapt the LIGHTNIN 
Portables you buy now to other jobs 
later on. 





2. Tank shape? For best possible mix- 


ing, experts recommend a “square” 
batch teank height equal to diam- 
eter). But don’t hesitate to use a spe- 
cial shape if it will help your process. 
You can get excellent mixing in any 
tank with LIGHTNIN Mixers. 


4. Hard-to-handle materials? You can 
mix fluids of many thousand centi- 
poises viscosity with LIGHTNIN Mix- 
ers. Handle heavy suspended solids, 
pulps, fibers, fine powders. Special im- 
pellers give you wide choice of cut- 
ting, beating, whipping, and other 
effects. 


You're sure about results when you mix with LIGHTNIN Mixers. 
Every one is guaranteed, unconditionally, to do the job for which 
it is recommended. For prompt service on fluid mixing, just call 


your LIGHTNIN Mixer representative. Look him up in Thomas 


> 


Register or the Yellow Pages of your telephone directory. Or 


write us direct. 


~“LIGHTNI A= 


MIXERS AND AGITATORS 


MIxco 
Fluid Mixing Specialists 


MIXING EQUIPMENT Co., Inc., 132-e Mt. Read Bivd., Rochester 3, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
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packaging 


Complete system 
for shipping liquids 
at low cost 


@ New semi-automatic filler 
@ New 15-gal package 


For quantity users of “Cu- 
bitainers”’ — tough, light- 
weight, inexpensive contain- 
ers for single-trip shipment 
of such hard-to-package food 
products as cheese rennet, su- 
gar sirup and flavoring ex- 
tracts — introductions of 


semi-automatic machine for 
inflating and filling small-size 
“Cubitainers”, and a new 15- 
gal package enlarge potential 
usefulness of system. 





"Cubitainer" system includes var- 

ious sizes of semi-rigid polyethyl- 

ene inserts (front) and outer 
shipping containers 


Machine — for use sepa- 
rately or with company’s 
other new machinery develop- 
ment, the HS-7 Heat Sealer, 
used for “Cubitainer” closure 
— inflates and fills at rate of 
1200 .one-gal or 400 five-gal 
units per eight-hr day. 

Operator need only apply 





New filler also comes in special 

two-station model which ap- 

proximately doubles output of 
the unit shown 





Composite 15-gal package con. 
sists of semi-rigid, cube-shaped 
polyethylene insert and outer 
container of wirebound box type 


the empty package, touch a 
start switch and push filled 
package to one side. Adjust- 
ment between sizes can be 
made in about five min. | 

High accuracy of fill is ob- 
tained by using the proven 
beam balance principle, with 
filled weight independent of 
liquid temperature and other 
variables. 

New 15-gal “Cubitainer” — 
like its smaller counterparts 
a one-way composite package 
— is a rugged, lightweight and 
lower cost replacement of the 
heavy, returnable glass car- 
boy, 15-gal drum and other 
conventional containers. 

Comparison with 13'-gal 
glass carboy reveals that new 
15-gal “Cubitainer” costs 80 
per cent less initially, weighs 
83 per cent less when empty 
and 33 per cent less when 
filled and occupies less than 
one-half the space of carboy. 

Unit can withstand four-ft 
drop, in-transit vibration 
without leakage, is adaptable 
to standard filling and han- 
dling equipment. Closure is 
replaceable cap. 


(FM-2 Filling Machine for 
one-gal and five-gal “Cubi- 
tainers” — and special two- 
station model FM-2 — are 
developments of Hedwin Cor- 
poration, 1600 Roland Heights 
Ave., Baltimore 11, Md.) 
For more information circle 
6899 on Reader Service Slip. 


(Fifteen-gal “Cubitainer” is 
development of Hedwin Cor- 
poration, 1600 Roland Heights 
Ave., Baltimore 11, Md.) 
For more information circle 
6900 on Reader Service Slip. 


FOOD PROCESSING 





S838 | 





Popes 


walnut: 
huts ca 


MAY 





ee Oe ae ee 


-_— 2a S|. a Sf 








packaging 


faster, surer filling for 
non-stop frozen food line 


Traveling spouts eliminate 
start-and-stop, end splash 


Modified standard twin pis- 
ton filler, featuring traveling 
spout assembly, has applica- 
tions in filling aluminum pans, 
trays and numerous sizes of 
standard consumer pack froz- 
en food cartons. 





Traveling spouts do not impede 
container travel 


In one application, where 
filler with traveling spouts has 
been synchronized with a 
Kliklok automatic carton 
opener for filling of chow mein 
and chop suey, unit is operat- 
ing at 91 consumer-size car- 
tons per min on a continuous 
flow basis. 

Filling. unit can be syn- 
chronized with existing lines 
through a synchronized drive, 
or be supplied with its own 
conveyor. 


(Simplex twin piston filler 
with traveling spout assembly 
is manufactured by F. L. Burt 
Company, 571 Seventh St., 
San Francisco 3, Calif.) 

For more information circle 
(901 on Reader Service Slip. 


Treated tray increases 
shelf life 50 per cent 


Cookies, pretzels, candied 
Popcorn, shredded coconut, 
chocolate confections, shelled 
Walnuts, salted nuts and pea- 
huts can be packaged in new 

retaining boxboard 


(Continued on next page) 
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BATTLE CREEK'S MODEL 47 
handles heat seali 


Tested on over 40 different formulations of plastic 
overwraps, the Model 475 handles all of them 
with amazing facility. Such versatility gives you 
wide latitude in selecting the film desired for 
wrapping your product today with the full knowl- 
edge you can take advantage of economies offer- 
ed by new heat sealing films developed tomorrow. 
Your investment in the Model 475 is an invest- 
ment in the future. This all-purpose machine 
wraps attractive, neat packages at speeds rang- 
ing up to 75 per minute within a range of 5” to 
12” lengths, 3” to 8%” widths and %” to 4” 
heights. A special 5” to 9" range is available for 
wider packages and for bundling purposes. Size 
changeovers can be made in 15 minutes or less. 
Optional equipment such as automatic accumula- 
tors, top labeling devices, code daters, easy open- 
ing devices., etc. are available if desired. 


PACKAGES LIKE THESE 


now produced on former overwrapping machines 
can be efficiently handled by the Model 475. 


Changeover from one type of wrapping 
material to another is quick and easy 


The Model 475 is “Continuous Flow” engin- 
eered to handle changes in wrapping materi- 
als with a minimum of effort, time and ma- 
terials. Changeover from one type of soft film 
to another does not require the purchase of 
additional equipment ... actually adjusting 
the electronic heating controls to the range ap- 
propriate for the heat sealing of the new ma- 
terial is all that is required. Battle Creek's 
exclusive new “Thermo-pad” sealing process 
carries each individual package in special 
holders, held by “Continuous Flow” chains, 
exactly timed to apply the correct amount of 
heat, pressure and cooling time for “Weld- 
tite’ seals. Handles regular cellophanes, heat 
sealing foils, etc., equally as well as the newer 
plastic films. 


The Model 475‘s wide range and ability to fold 
and seal against the normal end of the package, 
or to draw the fold underneath and seal against 
the bottom, offers food processors widespread 
packaging possibilities. A special 5” to 9” range 
is available for especially wide packages. 


POLYETHYLENE (medium, low and high density in gauges 1 mil and up) 
POLYSTYRENES @ HEAT SEALING CELLULOSE ACETATES 
HEAT SEALING FOILS @ POLYVINYL CHLORIDES @ CELLOPHANES 
POLYPROPYLENES @ POLYMER COATED CELLOPHANE FILMS 


Overwrap with any of these soft plastic 
formulations . . . on a machine that will 
not be outdated by new film developments 


BATTLE CREEK Cot tibeeseet Flee? ACKAGING | 
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packaging machines, ine. 





108 TWELFTH STREET 
BATTLE CREEK, MICHIGAN 
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AUTOMATIC MARKING SAVES MONEY 





aa 
rae Here's 
HOW TO CLOSE 


tray that gives 50 per cent Small 
longer shelf life to these prod- PAPER BAGS 
ucts. 

Printed boxboard tray and 
overwrap container have been 
proven by exhaustive testing 
to be especially suitable for 
food products containing fats 
and oils. 





Self-feeding 
roller ; ‘ 
goog ay (Continued from preceding page) 
















































New ROLACODER conveyor: and case-sealer attachment 
marks boxes, cartons, drums, filled bags automatically 


Saves on container printing costs... eliminates 
hand-stamping ... insures faster identification 


CLOSU 





UNION sPECIAL'S Style 60000 D bag closing machine, 
producing the exclusive Dubl-Tape closure, is designed to speed 
packaging ... cut costs .. . and improve appearance. 
& FAST— Speed to match output of standard filling and 
weighing equipment. 
@ NEAT— Produces an eye-pleasing, sales-stimulating 
package with high merchandising value. 


‘ @ Low-cost . . . pays for itself in months 

@ Compact . . . works by friction . . . requires 
no troublesome adjustments Models to suit 

@ Install it yourself on any conveyor, case- every need... 
sealer, etc. to mark from side or top including twin- 





w presteice cunts ty girs soneiaieaiiy dopenbente cn 5 ore Container protects foods against @ ECONOMICAL — Operating cost per bag is at a minimum 
performance, uniform impressions sides oy cases oxidation, thereby decreases re- . uses inexpensive cotton thread and paper tape. 


e ae mie an dean dies se- | simultaneously. turns VERSATILE — Adjustable for a wide range of bag sizes, 
@ Spots imprints accurately in any desired short or long runs. 
Write for wee hae No. 100 to get the complete facts on this 


location . 
@ Many thousands in use by all industries Write today for The solid, bleached sulphate machine .. . and how it can do a better closing job for you. 


Bulletin “ROL-3” container provides odorless 



























and non-toxic protection ° ° MACHINE A 
mood : GOTTSCHO cept. v against product oxidation. COMPANY 
Mn HILLSIDE 5, N.J. . 
aaa ema ; ’ (Flav-O-Tainer boxboard tray 432 WN. Franklin Street e Chicago 10, Illinois 
In Canada: Richardson Agencies, Ltd. - Toronto & Montreal is produced by Continental i . 
Can Company, 100 East 42nd 6907 on Reader Service Slip 
6903 on Reader Service th caution se eseesivantaehans, eaaummctaniaantl St., New York 17, N. Y.) - 
For more information circle @®eeeee?se® @©eee#ee#e@e 
6905 on Reader Service Slip. e 
e 
Se * 
Layout kit aids design * @ 
of automated line for e e 
ackaging frankfurters 
ae e PACKAGING ¢ 
Plant layout of automatic e Model J Volumetric Fil- 
packaging lines for frankfur- ler: Totally different de- 
ter operation is offered as a e sign for measuring con- 
“do-it-yourself” project by in- fectionery, powders, nut- 
triguing new kit e meats, seeds, spice leaves. 
; F No extra parts required ] 
All equipment components e to handle Y% oz. to 1 Ib. us 
of a frankfurter packaging or zero to 4 ¥ ranges. of | 
2 li i ante i Variable speeds: 20-25, ‘ 
® Delivers a well settled, a ential oo pat cere e 40-75 a 60-120 per min- ® mg 
nicely squared bag at eck. Sade te & to. f ° ute. Floating rotor with ¢ ab 
top, bottom and sides : 2 mm. 0 One F- no contact or friction pla 
’ Handy acetate sleeve encloses movement, dust-free 
© Pre-scored, double fold, several %-in.-grid work e sealed operation, _hori- 
uniformly glued seal keeps sheets. ° zontal shallow cavity and 
product in and dirt out User need only pencil in his e Sent ccc 
° Uses any standard make of gusseted bag floor plan, in scale, on the ® Available in combination 
— no royalties grid paper, then cut out and e with PAK KING re e 
) © Seal readily opened, yet tamper-proof stick the various components ‘i ? an a " 
) ® Seals 30 to 50 bags per minute in place to best fit his floor . 
© Users report costs reduced up to $500.00 pies and operation. e 
per month per machine Mo meee mn —, Pte Write for Catalog No. 55. 
Write for complet : yourself layout kit is olfere & 
eZ f plete information by Marathon, A Division of 
American Can Company, Me- WEIGH RIGHT AUTOMATIC SCALE COMPANY 
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Photos courtesy Chemical Processing 


Automatic, jet-washing, pressure-leaf filter is in operation at The Buckeye 
Brewing Co., Toledo, Ohio. Note water line to spray header 


Reduces filter washing time 
from 1% hours to 4 min 


Built-in jet washing enables brewery 
production to be increased by 
approximately 25 per cent 


Problem: Filter formerly 
used for first-stage filtration 
of beer at The Buckeye Brew- 
ing Co., Toledo, Ohio, took 
about 14% hours to clean and 
place back in operation. Ver- 





leak-proof door of pressure-leaf filter 
can be quickly opened to permit in- 
spection of interior 


MAY 1959 


tical, cylindrical type filter 
had to be opened up and 
leaves sluiced manually with 
a water hose. 

Since this was done twice 
during normal two-shift op- 
eration, this meant three 
hours lost production time ev- 
ery day. 

Solution: Eliminated man- 
ual cleaning operations by re- 
placing vertical filter with 
horizontal pressure-leaf filter 
which has specially designed 
built-in jets to permit rapid, 
automatic cleaning in place. 

Each jet has a split spray 
that shoots liquid at a pres- 
sure of 50 to 60 psi against 
two screen surfaces simulta- 
neously. This keeps wash wa- 


(Continued on next page) 
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DICcCS 


is a Pfaudler Permutit program providing 
the know-how 
the equipment 
and the experience 
for solving problems involving fluids 


FLUIDICS covers: 


blending 
evaporation 
distillation 
drying 

filling 

heat transfer 
storing 
centrifuging 
agitation 

water treatment 
corrosioneering 
waste treatment 
metering 


FLUIDICS AT WORK 





Now, a packaged centrifuge 
for inplant production line testing 


So that you can test our Titan cen- 
trifuge with your own products in 
your own production line, we’ve 
mounted a 6,000 gal./hr. capacity 
unit on a movable skid that is com- 
pletely integrated with the required 
pumps, valves, controls, and other 
accessories. 

All you need is an available 
220/440 three-phase electrical serv- 
ice and you’re in business. 

This first of a series of packaged 
test units is available on a leasing 
agreement set to meet your particu- 
lar needs. 

They supplement a test program 
which has operated for some time 


PFAUDLER 
PERMUTIT 
INC. 


Specialists in FLUIDICS... 
the science of fluid processes 


now in our Pfaudler labs. They 
should prove of great value where 
you have products that are perish- 
able or otherwise difficult to ship or 
whenever you prefer to do your own 
inplant testing. 

We will also provide technical 
personnel for setting up and oper- 
ating the test program. ; 

An outstanding feature of these 
centrifuges is their ability to de- 
sludge themselves automatically. In 
normal operation you can run them 
continuously for weeks without a 
major shutdown for cleaning. For 
more information on the leasing 
program, see your local Pfaudler 
Permutit representative. Ask him or 
write direct for our centrifuge bulle- 
tin to Pfaudler Division, Department 
FP-59, Rochester 3, New York. 


air “Go ret LTT ee 
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be Built to last, this long-wearing, flexible steel belting resists 
impacts at the loading hopper and on the shipping dock. It 
remains free from distortion and flexible under extreme tem- 
perature changes. Besides, it maintains a perfectly flat surface 
for containers empty or filled. 
The open mesh feature, which assures a positive drive on 
the sprocket, permits the circulation of air and liquids around 
products in process. Also, facilitates sterilizing with steam gun 
j while in motion. 
? The endless belt for endless service in canning, freezing, 
pickling and dehydrating. 
Made of galvanized steel of the best quality, La Porte beiting 
is available in 42” x 1”, or 1” x 1” in any length and practically 


any width. 
Ask your Mill Supplier or write 


LA PORTE sat for illustrated literature, prices. 
Po MAT AND MFG. CO. 


7 __ BOX 124 Dopt.a La Porte, Indiana 
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Pur-O-Tex Belting 
proves best for the job! 
Pur-O-Tex will not impart taste or 


odor to products carried. It is per- 
manently pliable and can be vulcan- 





Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
t the food industry. It is made of 
plies of selected duck welded to- ized endless. Easy to wash and keep 
gether with special compounds to clean—an excellent "inspection" belt. 
resist water, oil, grease, heat and é 
mild abrasion. .. 


Write our Engineering 
Department for help in planning 
your conveyor jobs. 





TON.-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1160 AUZERAIS AVENUE 
ENGLEWOOD. NEW JERSEY SAN JOSE 26, CALIFORNIA 


‘ TON-TEX frensission BELTING tas 
; 6911 on Reader Service Slip 
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(Continued from preceding page) 


ter needed to a minimum. 

Plant has a 3” water line 
to spray header. Leaves rotate 
slowly at 3 rpm so that entire 
surface of leaf comes in con- 
tact with spray. 

As leaves are_ sprayed, 
sludge falls to V-shaped 
trough in bottom. A 6” quick- 
opening Victaulic coupling on 
bottom of filter trough, direct- 
ly over sewer outlet, permits 
rapid removal of sludge. 

Filter has a Lock-Ring, 
quick-opening door on one 
end, affording quick access for 
inspection of filter cake and 
internal parts. Leak-proof 
door uses a_ pressure-ener- 
gized V-groove seal which 
tightens as pressure increases. 

Body of filter is 304 stain- 
less steel. Screens are 316 
stainless and of 60/60 mesh. 
Unit has 200 sq ft of filtering 
area. 

Results: Cleaning filter is 
now only a 4 to 5 minute job, 
increasing production by 
about 25 per cent. 

Sprays in present filter 
clean unit more thoroughly 
than was possible with water 
hose formerly used, contribut- 
ing to a higher quality beer. 


(Auto-Jet filter is product of 
United States Filter Corp., 
1910 N. Potrero Ave. El 
Monte, California.) 

For more information circle 
6912 on Reader Service Slip. 


Worm gear speed reducer 
has 3 mounting positions 
to solve space problems 


A universal worm. gear 
speed reducer that can be 
mounted in three positions is 
described and illustrated in a 
4-page fold-out bulletin. 

Bulletin shows the various 
mounting positions which 
solve problems of space — 
worm shaft below gear, worm 
shaft above gear and output 
shaft vertical. 

Cost of horsepower has 
been reduced by using a one- 
piece cast iron housing with 
external fins for cooling and 
an aluminum radial fan which 
directs air over the fins. 

Completely assembled units 
are available from stock in 





BE SURE OF A 
PERFECT CONICAL 
SHAPE SPRAY 
ALL THE TIME 
WITH Mouorck 


For a perfect spray, many food 
processing plants prefer Monarch 
nozzles. 

This advanced design nozzle re- 
duces clogging and guarantees 
dependable food processing ap- 
plications to... 

WAX FRUITS 

RINSE VEGETABLES 
POWDER MILK 

DRY EGGS 

WASH FILTER CAKE 
HUMIDIFY 

BANANA ROOMS 


Send for Catalog 1 


a eda 


MFG. WORKS, INC. 


3401 GAUL STREET 
ese Ce 
6913 on Reader Service Slip 
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2%, 3, 34% and 4-inch centers, 
with up to 1342 hp input rat- 
ing and 7240 pound inches 
output torque rating. 

Bulletin provides selection 
procedures for proper appli- 
cations, as well as five tables 
giving service factors, load 
classes, input horsepower rat- 
ings, overhung load ratings 
and thrust load ratings. 

Dimensions and weights for 
all three types of mountings 
are also graphically described. 


(‘Universal Worm Gear 
Speed Reducers”, Bulletin 
2724, may be obtained from 
Link-Belt Co., Dept. PR, 
Prudential Plaza, Chicago 1, 
Illinois.) 

For your copy simply circle 
6914 on Reader Service Slip. 


Missile-ceramic bearings 
require no lubrication 


Operate up to very high 
temperatures without seizure 


A high-strength, glass-ce- 
ramic material, from which 
missile nose cones are manu- 
factured, is being used to form 
non-lubricating bearings. 

The material from which the 
bearings are made, starts out 
as glass. Under heat treatment, 
crystallizing agents in the 
composition form centers of 
crystal growth, turning the 
material into a white, hard 
ceramic. 





Non-lubricating bearings are 

available as sleeve-type units, 

shown above, or as a ball bear- 

ing assembly where, except for 

tetaining ring, entire unit is 

made of high-strength, glass- 
ceramic material 


The bearings can be used on 
Various metal shafts, require 
no lubrication and will operate 
up to extremely high tem- 
peratures without seizure. 


(Continued on next page) 
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Corporation in Chicago 





AMESTEAM ‘a 


GENERATOR 


PERFORMANCE 


BRINGS REPEAT ORDERS FROM ZENITH RADIO 


“We wish to advise you of our satisfaction with the 
four AMESTEAM GENERATORS installed in our 
main plant in Chicago.” 


So writes Mr. G. R. Price, Superintendent of Main- 
tenance, Zenith Radio Corporation. 


“These Ames boilers are in their third full season of 
operation, and we are very pleased with their 
performance. They have proven remarkably free 
from operating trouble, and we rely on their auto- 
matic operation without maintaining an engineer 


on duty. 


“Combustion efficiency is excellent, and we are able 
to operate these AMESTEAM units through the 


entire heating season without opening rear baffle or 
cleaning tubes until the summer check-up. 


“To indicate our satisfaction with your equipment, 
we have installed a 300 HP AMESTEAM unit and 
two 125 HP AMESTEAM units in other locations, 
since the original installation in the main plant.” 


This, along with hundreds of other letters in our 
files, proves that AMESTEAM GENERATOR 
customers are repeat customers. Why is this so con- 
sistently true ? Because AMESTEAM GENERATOR 
Automatic ‘‘Package’’ Boilers are recognized 
throughout industry for their ability to deliver low- 
cost steam, efficiently, dependably, over a long 
period of years. 





WHAT’S YOUR STEAM PROBLEM ? 
If you need 10 to 600 HP and want the kind of space- 






saving, trouble-free service enjoyed by satisfied owners 
of AMESTEAM GENERATORS, write today for our catalog 
and the name of your nearby AMESTEAM Dealer 
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LOW-COST, LONG-LASTING REPAIR 
OF CONCRETE SURFACES WITH 


~ 4wPenntrowel 


Resigning yourself to a costly replacement job on worn-out or 
corroded concrete or cement surfaces in your plant? Don’t call 
a contractor—repair those damaged areas with new Penntrowel 
surfacing compounds! 

PENNTROWEL is a new kind of resin surfacing material. It’s tough, 
impermeable . . . resists acids, alkalis, solvents . . . bonds inseparably 
to repaired surfaces to give you long, trouble-free service. 
PENNTROWEL is easy and economical to use. No expensive equip- 
ment needed—you just trowel it on. No shut-downs—Penntrowel 
cures overnight for next-day service. And its cost is amazingly low. 
; PENNTROWEL has been proved on the job in Pennsalt’s own plants. 
Its three specialized grades give top performance in all kinds of 
corrosion or wear applications. 





for Penntrowel Bulletin CP-627 
and installation cost data, 


PENNSALT CHEMICALS CORPORATION 


Natrona, Pa. 
- Penntrowel is a trade-mark of Pennsalt Chemicals Corp. 







Pennsalt 
| = Tl 
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Sliding action tests have 
shown that when the ceramic 
bearing was run against itself 
or against currently accepted 
metal bearings, it showed less 
friction, less wear and _ less 
surface damage than other 
standard bearing materials. 


(Pyroceram, non-lubricating 
bearings are a development of 
Corning Glass Works, Corning, 
New York.) 

For more information circle 
6917 on Reader Service Slip. 


Self-sterilizing 
fungicidal paint 


A fungicidal paint, made 
self-sterilizing with a non- 
toxic additive, is now avail- 
able for use in food and bev- 
erage plants. 

It may be used on plaster, 
concrete, cement-blocks, ma- 
sonry, wood, fibre-board and 
primed metal. Paint has a 
residual action, effective for 
the lifetime of the film, which 
will prevent mold and bacteria 
growth. 

Various type coatings are 
available for either interior or 
exterior use, including wall 
paint, machinery enamel, matt 
finish, and gloss. 


(Fungi-Chek, sel f-sanitizing 
paint, is a product of Charles 
Bowman & Co., 220 E. 42nd 
St., New York 17, New York.) 

For more information circle 
6918 on Reader Service Slip. 


Vibration isolation 
mounts easy to clean 


Problem: Vibration from a 
3-ton Manton-Gaulin Homog- 
enizer w, installed at the Pet 
Milk Co., Kosciusko, Miss., 
had to be isolated from the 
plant floor. 

Selection of dampeners re- 
quired that they be free of 
dirt-catching crevices, as well 
as a type that could be kept 
clean with a minimum of 
maintenance. 

Solution-Results: Mounts, 
which function on the rubber- 
in-shear principle, offered 





the high sound dampe 
and isolating efficiency ye. 
quired. 

They consist of an xX. 
shaped, neoprene rubber ele. 
ment cased in protective steg] 
channels which, in turn, ap 
enclosed within a steel cover, 

This cover fits over the bot. 
tom plate of the mount like g 
box top, and is free to moye 
up and down. Thus, mounts 
provide the necessary vibrat. 
ing isolation and, being en- 
tirely enclosed in steel Cases, 
may be kept clean with little 
effort. 

Six such mounts were used 
in the Pet Milk installation, 


(Rexon Vibration Mounts are 
manufactured by Rexon Vi- 
bration Mount Div., Hamilton 
Kent Mfg. Co., 427 W. Grant 
St., Kent, Ohio.) 

For more information circle 
6919 on Reader Service Slip, 


Step-ladder combines 
stability with mobility 


Unique design that follows 
the general contour of a pyra- 
mid provides stability to this 
mobile stepladder. 


Safety handrails are available on 
most models 


Twelve models are avail- 
able, ranging from one to five 
steps, to permit reaching 
work levels up to nine feet. 

Mobility is achieved by 
spring-mounted casters. Rub- 
ber-tipped legs of ladder lift 
from the floor when weight 
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AT STAUFFER 


Corrosive wastes are handled in UPVC (unplasticized polyvinyl 
chloride) piping at the boric acid plant of Stauffer Chemical 
Company, San Francisco. Equipped with ttp drainage fittings. 


To help you on UPVC piping 


We have developed valuable data to 
help you design for UPVC piping 
to stop corrosion...available in ttp 
Catalog 119, free on request. Also 
gives complete specifications on ttp 

fittings, flanges, valves and 








specialties. 


p) TUBE TURNS PLASTICS, INC. 


DEPT. FP-5, 2929 MAGAZINE STREET 
® Louisville 11, Kentucky 
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The Loceman SpraY-PorTIONER | 





NOW! A SANITARY .. . LOW-COST... 
AUTOMATIC SPRAYING SYSTEM 
FOR FOOD PROCESSING 


The Spray-Portioner is specifically designed to apply in mist or 
heavier spray form, food additives such as antioxidants . . . tend- 
erners. . . flavoring agents . . . butter . . . or any other liquid 
to food portions as they pass along a conveyor. Guaranteeing you 
quality control . . . longer shelf life . . . more appetizing eye 
appeal for your product. 


$ be 
a fe ager C.W. LOGEMAN COMPANY 


633 Bergen Street—Brooklyn, N.Y. 
6921 on Reader Service Slip 
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is removed from step area. 
Aluminum combines light- 
weight characteristics with 
non-corrosive qualities of 
metal. Welded construction is 
used throughout. 


(Information on aluminum 
ladders or other above-floor 
working equipment is avail- 
able from the Ballimore Co., 
West Chester, Pa.) 

For more information circle 
6922 on Reader Service Slip. 


Sewage plants shipped 
as complete units 


Sewage treatment systems 
for small installations, which 
may be shipped as complete 
plants, are described and il- 
lustrated in a 4-page bulletin. 

Two size plants are avail- 
able — one to serve up to 105 
employees and another for 
serving up to 165 employees. 
These capacity ranges apply 
only to domestic wastes. 

Factory fabrication of plants 
reduces engineering and on- 
site construction costs. 


(Bulletin 101, offering com- 
plete data on systems, is avail- 
able from Yeomans Brothers 
Co., 1999 North Ruby St., 
Melrose Park, III.) 

For your copy simply circle 
6923 on Reader Service Slip. 


Decorative coatings offer 
all-weather protection 


Decorative, weather-resist- 
ant coatings for above-grade 
masonry walls, are de- 
scribed in a 4-page bulletin. 
Coatings are water-repellent, 
elastic, durable and have good 
bonding properties. 

Color chips are used in bul- 
letin to illustrate each of the 
ten colors offered, as well as 
to indicate the kind of texture 
which is obtained through the 
use of the product. 

Detailed applications, speci- 
fications and coverage data 
are designed to provide all the 
information needed to select 
and apply it properly with 
brush, roller or spray. 

Illustrations of typical be- 
fore and after results are in- 

(Continued on next page) 

























Edmont Case No. 623: In a large meat packing plant, beef break- 
up saw operators wore out canvas gloves in one shift or less. 
Edmont recommended a plastic-impregnated glove (No. 152 
Werx). It lasted more than 5 shifts, reduced glove costs 52%. 


MEAT PACKER 
CUTS GLOVE COSTS 52% 


In case above, the Edmont-rec- 
ommended Werx outwore can- 
vas more than 5 to 1 and reduced 
glove costs because it fit the job. 
Its vinyl-impregnated fabric also 
outwears goatskin on many jobs, 
gives a safe non-slip grip and 
washes without shrinking. Em- 
ployees like the Werx because of 
its comfortable fit and flexibility. 





Werx No. 151 
vinyl-impregnated 


Edmont Case No. 612: In a West 
Coast fish cannery, canvas 
gloves lasted only half a shift. 
Edmont recommended a rough 
finished, natural rubber coated 
glove (No. 660W Grab-it) 
Grab-it No. 660W which wore up to 28 shifts, re- 
rough rubber coating 2 

ducing monthly glove costs per 
worker from $10 to 75¢. 





Edmont Case No. 624: For operat- 
ing a filling machine in a frozen 
foods plant, canvas gloves lasted 
only one shift. Edmont recom- 
mended a vinyl plastic coated 
glove (No. 305 Monkey Grip) 
which wore 29 shifts for a 90% 





Monkey Grip No. 305 aed 
vinyl plastic coating Saving. 


FREE TEST OFFER TO LISTED FIRMS: We make more than 
50 types of gloves to fit different jobs. Describe your operation, 
materials handled and temperature condition. We will supply 
samples of the correct glove for on-the-job testing. 


EDMONT MANUFACTURING COMPANY YN 
1212 Walnut Street, Coshocton, Ohio a ae 
In Canada write, MSA Toronto Edmont 


Edmont jos-rittep GLoves 
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cluded, as well as a partial 
list of well-known firms us- 
ing product on buildings. 


(Copies of the bulletin, No. 
BP 3063, may be obtained 
from L. Sonneborn Sons, Inc., 
Building Products Div., Dept. 
H, 404 Fourth Ave., New 
York 16, N. Y.) 

For your copy simply circle 
6925 on Reader Service Slip. 


No tools required with 


quick-disconnecting 
couplers 
Stainless steel, quick-dis- 


connecting couplers, available 
from stock in %” through 3” 
sizes, are discussion of an 8- 
page catalog and a one-page 
specification sheet. 

Coupling assemblies, which 
couple and uncouple instantly 
without the use of tools, are 
used with hoses, pipes or any 
equipment where a_ quick 
coupler is required. 

Stainless steel provides cor- 
rosion and wear resistance 
needed in many applications. 

Descriptive literature in- 
cludes service recommenda- 
tion chart, dimensional draw- 
ings, illustrations and various 
styles available. 


(Catalog F-10-R and Speci- 
fication Sheet SRB 36-58, on 
stainless steel Kamlok quick 
couplers, are available from 
Jordan Industrial Sales Div. 
of OPW Corp., 6013 Wiehe 
Rd., Cincinnati 13, Ohio.) 

For your copies simply circle 
6926 on Reader Service Slip. 


Adhesives for bonding 
Tefion resist water, 
most acids, chemicals 


Uses: Two adhesives have 
been developed for cementing 
bondable Teflon to itself or to 
other materials. They can be 
used to bond etch Teflon to 
wood, steel, glass, aluminum, 
ceramics, plastics or any other 
material that will bond with 
an adhesive. 

Features: The first, having 
application where some flexi- 
bility is required, offers good 
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Birds Eye Zero-Storage Warehouse at Walla Walla, Washington. 


INSULATION 





Approved Insulation Contractor: E. J. Bartells Company, Portland, Oregon. 


STYROFOAM? cuts installation costs 10% at Birds Eye 


After careful study, Styrofoam* was chosen to insulate 
the floors, ceilings and walls of a zero-storage warehouse 
for Birds Eye Division of General Foods. 

Over 500,000 board feet of Styrofoam were used. The 
choice of this plastic insulation material resulted in a 
10% savings in insulation costs and, thus far, the com- 
plete absence of any vapor problems. Tests conducted 
by Birds Eye revealed that Styrofoam will preserve their 
food products for 48 hours after the ammonia has stopped 
circulating and that Styrofoam will insulate the ground 
from freezing for four to six weeks after the subfloor 
heating is turned off. 


This is just one example of the many cold storage appli- 
cations in which Styrofoam has provided economical and 
effective insulation. Because it has low heat transmission 
and unyielding resistance to moisture, Styrofoam has per- 
manent insulation efficiency. Because it is lightweight, 
self-supporting and semi-flexible, it offers advantages in 
handling and installation. This was demonstrated at Birds 
Eye by the fact that Styrofoam was readily contoured to 
the curvature of the roof. 


For more information about Styrofoam, contact the neat- 


est Styrofoam distributor or write Plastics Sales Depatt- 
ment 2226BHS. * 


*Dow's registered trademark for its expanded poly’ 


THE DOW CHEMICAL COMPANY * MIDLAND, MICHIGAN 
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Unyielding water resistance— 


STYROFOAM 


for pipe covering insulation 


Low-temperature pipe covering made of 
Styrofoam* does an excellent job and lasts 
a lifetime. Its unyielding resistance to mois- 
ture and its permanent low thermal conduc- 
tivity prevent condensation and dripping— 
reduce heat transfer. 


Styrofoam will not crack or split from chang- 
ing temperature and it is not subject to ice 
buildup around valves. It’s lightweight and 
easy to apply—requires no maintenance. A 
complete line of pipe and vessel covering 
made from Styrofoam is available from a 
number of fabricators. For their names and 
more information, write to THE DOW CHEMI- 
CAL coMpaNy, Midland, Michigan, Plastics 
Sales Department 2226BHS. 


"STYROFOAM is a registered trademark 
of The Dow Chemical Company 


<> 
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resistance to water and most 
chemicals. It may be used as 
a structural adhesive at tem- 
peratures up to 120 F, and as 
a non-structural adhesive up 
to 250 F. 

The second adhesive fea- 
tures good resistance to acids 
(except acetic) and various 
chemicals, as well as water. 
Its temperature limitations are 
200 F for structural use and 
250 F for non-structural use. 

Description: Both materials 
are two component systems 
consisting of a base and an 
activator. Adhesives are pre- 
pared for application by mix- 
ing the base and the activator 
in specified amounts. 


(The two adhesives, Ray- 
BOND R-86009 and Ray-Bond 
R-86044, are a product of 
Raybestos-Manhattan, Inc., 
Adhesives Dept., Bridgeport 2, 
Connecticut.) 

For more information circle 
6928 on Reader Service Slip. 


Offers quick joint seals 
in CIP or take-down 
sanitary lines 


Uses-Features: A clamp has 
been designed to provide a 
quick seal at joints in CIP 
or take-down sanitary lines. 
Clamp has a positive pres- 
sure take-up which assures a 
tight leak-proof fit regardless 
of ferrule wear. 


View shows clamp assembled and 
disassembled 


It prevents line sag because 
of rigid metal-to-metal con- 
tact and seal, and may be as- 
sembled or disassembled in a 
matter of seconds. 

Description: Made of preci- 
sion machined stainless steel 
forging, the clamp consists of 
two machined parts hinged at 


(Continued on next page) 


The big PLUS 











SERVICE 20a ta, 1a: 


in Oakite 


ia 2th aa La 


Oakite DRYCID...acid in powder form... 


descales with safety and convenience 


Oakite pryciD, acid descalant in concentrated powder form, is far 
safer to use... much easier to handle than liquid acids. SarEr be- 
cause potential danger of bottle breakage, liquid spillage and acid 
fumes is avoided. Easier TO HANDLE because DRYCID comes in dis- 
posable containers. There are no heavy carboys to shift or store. No 
carboys to return. No costly book-keeping procedures. 

Oakite prycip is safe for equipment, too. Inhibited, it won’t injure 
steel or copper; neither will it hurt aluminum, brass or galvanized 
surfaces. Drycip is particularly useful for removing scale and rust 
from such equipment as air conditioning units, heat exchangers, 
dough mixers, refrigeration equipment. For removing milkstone 
from H. T. S. T. pasteurizers, homogenizers, evaporators. 


The BIG Plus in Oakite 

Working with Oakite is like adding a competent cleaning engineer 
to your staff. It brings the results of lasting research in cleaning and 
sanitation ...an end to waste of time and materials . .. mechanization 
of tedious jobs ... a wealth of experience... unsurpassed materials 


guaranteed to do the job. 
Write for Bulletin B-6564. Better still send for your local Oakite 
man. Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 


Export Division Cable Address: Oakite 


OVS 


Giant 
years’ leadership in industrial cleaning 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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Here’s what it costs every time a valve requires 
maintenance, shutting down your operation. 


Total it yourself: 
Bee ck 


—Sales value of the units normally produced 
during the period of shutdown. 


$______- Cost of the material and labor to correct 
the failure. 


$___...____Idle time while operators wait for repair 
or work reassignment. 

$ —__—_— Added cost of supervision to “get back 

into production”. 

$ 


Cost of overhead and utilities which con- 
tinue although production has stopped. 







~ Your Total Downtime Cost. 


A s 








Hubbell Valves may cost a little more, but their extra 


Costly 1 
> craftsmanship and dependability can save you costly 


Downtime: downtime , ‘ 
a Z 


E. B. LaPlante 
GENERAL MANAGER 


. 
i 
te CORPO o 
HP HUBBELL RPORATION 
sane 
EP Ns ae SO 24 6 OR, 14 6-3 @ Ss 
Ss. BACK PRESSURE REGULATOR VALVES * DUAL PRESSURE REGULATOR VALVES ¢ 
a ° eit AUTOMATIC SUCTION STOP VALVES * SOLENOID VALVES + GAUGES e 
< SAFETY RELIEF VALVES 


“Castings to finished controls... every inch HUBBELL!” 
6930 on Reader Service Slip 








PROTECT MACHINERY AND EQUIPMENT FROM CORROSION BY ACIDS, 
ALKALI, FUMES AND MOISTURE WITH ORGANIC AIR DRY COATINGS’ 


MOST CHEMICALLY 









Send for 
DAMP-TEX NO-RISK TRIAL OFFER. 










EPO-LUX 100 (Epoxy) is a new breakthrough in chemistry that cures metal main- 
tenance problems due to extreme corrosion from chemicals or continuously wet 
surfaces. Its 75% glass-hard film adheres tenaciously, and resists deterioration, 
cracking, chipping or peeling. 


FOR WET WALLS 
NOTHING BEAUTIFIES, 
SANITIZES AND WEARS 

81.43 


Dainp-Tex 


AMERICA’S FOREMOST 
TIME-TESTED 
WET WALL ENAMEL 










FLOORS RESURFACED, PATCHED OR GROUTED with 
FLOOR NU RESIST ALKALI, ACIDS, 

- AND SEVERE ABRASION 
SEND FOR NO-RISK TRIAL QUANTITY. Test Floor-Nu 
at our risk. Write for 26-lb. unit. 


STEELCOTE MFG. CO. ST. LOUIS 3, MO. 
6931 on Reader Service Slip 







RODNEY, ONTARIO, CANADA 
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the center. After Clamp js 
closed around the two fy. 
rules into which the tub, 
have been previously gy. 
panded, a thumb-screw by 

the device to exactly th 
tightness required. 

A molded V-shaped gaske 
provides leak-proof perform. 
ances against pressures » 
vacuums. 

Clamp is available in gj 
standard sizes. 


(Adjusto-Kwik Clamp igs , 
product of Alloy Products 
Corp., Waukesha, Wis.) 
For more information circ 
6932 on Reader Service Slip, 














Plastic screw provides 
good insulation and 
strength of metal 











Uses: A composite plastic 
screw with a metal core has 
been developed for use with 
electrical or mechanical as- 
semblies. 

Features: Fastener con- 
bines the insulating properties 
of plastic with the strength 
of metal. It also eliminates vi- 
bration and, being chemically 
inert, prevents corrosion prob- 
lems. 





Cut-away view shows serrated 
metal core inside a threaded, 
plastic body 


It has the additiqnal advan- 
tage of being self-locking. 

Description: Screw consists 
of a serrated metal core WI 
a threaded, plastic body. The 
metal core carries the torque 
applied by the driving means 
and eliminates the danger of 
breaking or distorting the 
head. 

Fastener comes in standard 
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materials of nylon and steel. 
However, other plastics and 
metals are available for spe- 
cial applications. It can be 
supplied in a wide range of 
colors for coding or decora- 
tive purposes. 
(Insul-Screw, a composite 
plastic screw with a metal 
core and a plastic body, is a 
product of Austin Screw 
Products Co., 4873 W. Armi- 
tage Ave., Chicago 39, Ill.) 
For more information circle 
6933 on Reader Service Slip. 


Makes repairs without 
welding or soldering 


A repair kit is now avail- 
able for quick mending of 
fractures, tears, holes or dents 
in metal, wood, plastic, con- 
crete, ceramic and other ma- 
terials. 

Kit eliminates welding, 
brazing, riveting or soldering 
required in many repair jobs. 

It contains one quart each 
of a paste-type plastic resin 
and a liquid plastic resin, as 
well as fiberglass cloth and 
the necessary mixing tools and 
brushes. 

Upon application, the liquid 
and paste plastic compounds 
solidify, causing them to ad- 
here and lend strength to the 
area being repaired. 


(The Old Pro Kit for indus- 
trial repairs is a product of 
Taylor & Art, Inc., Plastics, 
1710 E. Twelfth St., Oakland 
6, California.) 

For more information circle 
6934 on Reader Service Slip. 





eo. 
ee eee 


MAY 1959 








PIPE e 
Since 1855— Crane Co., General Offices: Chicago 5, Ill.— Branches and Wholesalers Serving All Areas 


NEW CRANE VALVES FOR PROCESS INDUSTRIES 


3% NICKEL ALLOY CAST IRON 


Gates and Swing Checks | 
18-8 SMo (Type 316) Alloy Trimmed 


Better Corrosion Resistance ...Longer Life...on More Fluids 
This metal—Crane 3% nickel alloy iron—was developed especially to 
extend the usefulness and economy of cast iron valves in the process 
industries. 


At but slightly higher cost, Crane 3% nickel iron valves provide 
substantially better resistance to corrosion than ordinary cast iron, 
and they have notably higher physical properties. Efficiency is stepped 
up further with Crane 18-8 SMo (Type 316) stainless steel trim. 


Typical Recommended Applications: You will save with these valves 
—in the petroleum industry, for example—on oils containing traces of 
mineral acids; in wood-treating processes—on creosote vapors and oils; 
in pulp and paper mills—on alkaline liquors of various kinds. In gen- 
eral, they should be considered where all-iron or brass-trimmed iron 
valves are subject to seat corrosion. 


Pate RANE 


‘“‘~ s 
ne | 
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ASK FOR THIS CIRCULAR 


Complete technical and specification data 
on these valves are given in Circular AD- 
2313. Ask your Crane Representative for 
a copy, or write to address below. 


C RAN E VALVES & FITTINGS 


PLUMBING ¢ KITCHENS ¢ HEATING 
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- NEPTUNE 


“Meter with a memory 


FILLS A BARREL A MINUTE 


9 


A 55-gal. drum every minute filled accurately 
with no spillage...that’s the high speed this 
“meter with a memory” makes possible for 
Dynamic Industrial Products Corporation. 
It’s Neptune’s Repeating Auto-Stop Meter. Set 
the meter once, and it delivers the same quantity 
accurately every time the valve is opened. It 
shuts off automatically, right on the nose. Takes only a few seconds to reset 
to a different quantity. 





To fill at this high rate without foaming or splashing, an aluminum tube 
with a quick-connect fitting is inserted into each barrel in turn. While one 
barrel is filling, the operator caps the barrel ahead of it and pre-positions 
the empty one behind it. 


Neptune meters now handle hundreds of solvents, chemicals, and food 
ingredients. Capacities 2 to 1000 gpm. Optional features: automatic ticket 
printers; explosion-proof Auto-Switch for control of pumps, valves, etc.; 
remote control systems. Stainless steel meters also available. 





3GET THE FACTS 


Ask for helpful 
Meter Data 
Bulletin 566 DFP 


See Neptune Data 
Pages in Chemical 
Engineering Catalog. 


Branches in: 
ATLANTA * BOSTON 
CHICAGO * DALLAS « DENVER 
LOS ANGELES * LOUISVILLE 
NO. KANSAS CITY, MO. 
PHILADELPHIA * PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) 

IN CANADA: TORONTO 14, ONT, 










NEPTUNE METER COMPANY 


19 West 50th Street » New York 20, N.Y. 
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Above feeder, operating under test 
conditions, is discharging material to a 
coil spring conveyor. Note pneumatic 
control knob and pressure indicator on 
control panel. Inset shows exploded 
view of drive assembly and housing. 





Metor and two banks of air springs are only moving parts in vibrat- 

ing feeder. Springs provide about 90 per cent of force required to 

drive trough once vibrating stroke has been pneumatically selected. 

Capacity is unaffected by head load because spring system auto- 
matically increases stroke under load 


Pre-assembled vibrating feeder... 
ready for mounting on trough 


Uses pneumatic control 


system 


for flexible source of energy 


A pre-assembled, vibrating 
feeder, ready for mounting 
above or below product 
trough, eliminates numerous 
component parts heretofore 
essential in operation of such 
feeders. 

Self-contained unit, set in a 
drive housing, consists of a 
900 rpm ac  motor-exciter, 
mounted between two banks 
of heavy-duty, industrial air 
springs. 

Small, eccentric weights are 
mounted on each end of the 
motor’s double shaft. As motor 
runs at a constant speed, it 
rotates these weights, generat- 
ing a force against the springs. 

Stabilizers restrict action of 
the motor-exciter unit to 
straight line, back-and-forth 
vibrations against two banks 
of air springs. At natural fre- 
quency, the springs amplify 
this force into powerful, uni- 


form vibrations that drive the 
trough. 

Air springs provide flexible 
source of drive energy be- 
cause their stiffness can be ac- 
curately and quickly changed 
during operation. 

An ordinary air valve and 
pressure gage make it possi- 
ble for any plant worker to 
adjust pressure in the springs 
which need air only during 
rate change. Regular 50 psi 
plant air supply system is all 
that is required. 

A standard contro] panel for 
both air and power supply is 
provided with feeder. Control 
can be local or remote, man- 
ual or automatic and responds 
to any standard process in- 
strumentation. 

Electric motor is controlled 
by a magnetic starter and @ 
standard start-stop push- 
button station on _ contro 
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panel. An automatic, low pres- 
sure motor cut-off switch is 
also included in control sys- 
tem as a safety factor. 


(Amplitrol pre-assembled vi- 
brating feeder is product of 
Carrier Conveyor Corp., 
Louisville 6, Ky.) 

For more information circle 
6937 on Reader Service Slip. 


Accurately, automatically 


records weights 
in motion 


Problem: One of the prob- 
lems encountered in the 
weighing of carcasses passing 
along conveyors at packing 
houses is the correct deter- 
mination of weights. 

This is often made difficult 
by vibrations resulting from 
swinging carcasses and con- 
veyor chains and gambrels. 

Solution: A weighing sys- 
tem in the overhead conveyor 
track provides a means of ac- 
curately and automatically re- 
cording weights in motion. 


Hog carcasses are being weighed 

in motion as they pass along 

conveyor line. Weighing system 

is designed to meet any speed 

requirement up to a capacity of 
660 carcasses per hour 


System consists of an over- 
head track scale equipped 
with a scanning device, to- 
gether with electronic compo-~ 
nents and a machine for re- 
cording the weights. 

Ih operation, each object is 

(Continued on next page) 
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“MILLION-DOLLAR” CONTROL SYSTEM. 


spots trends with Bristol recorders 


p 
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THESE MULTIPLE-CHANNEL BRISTOL TREND RECORDERS— one of several such groups—can spot troubles before they 
start at the Delaware Refinery of Tidewater Oil Company. All of the self-balancing bridge and potentiometer instruments in this 
modern plant are Bristol’s. Instrument system des‘gned and installed by Panellit Inc., Skokie, Illinois. 


Designed to nip trouble in the bud, the ‘‘million- 
dollar’’ control system at the Delaware Refinery 
of Tidewater Oil Company features the latest 
analogue-to-digital scanning and logging tech- 
niques—and several batteries of patchboard- 
connected Bristol Dynamaster* trend recorders 
that can display almost any variable measured or 
controlled in the entire plant. 

This uniquely flexible system lets the operator, 
in any of the plant’s nine control rooms, record 
only those variables that need close, continuous 
checking. He simply plugs the recorders into the 
desired circuits at the patchboard and gets con- 
tinuous records as needed. 


+ e t & ? Oo L TRAIL-BLAZERS IN PROCESS AUTOMATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 


Bristol Dynamaster electronic instruments are 
ideal as general-purpose recorders like these, and 
for special applications, too. The Dynamaster’s 
high accuracy, outstanding flexibility, extremely 
broad range of accessory equipment, easy adapt- 
ability and exclusive features like No-Batt Con- 
tinuous Standardization make it a consistent fa- 
vorite among instrument men everywhere. 

Find out how Bristol instruments—the most 
complete line of full-sized and miniature electronic 
and pneumatic instruments on the market—can 
help solve your difficult problems in recording, in- 
dication or automatic control. Write: The Bristol 


Company, 143 Bristol Road, Waterbury 20, Conn. 
*T. M. Reg. U.S. Pat. Off. 6.8 
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Louisville Dryer—10 feet in diameter, 





10 stories long! 


Turn a ten story building on its side, and there’d 
be room to,spare on either end of this huge 
pit lathe at Sharon, Pennsylvania where this 
10’ x 110’ Louisville Dryer was fabricated. 
This lathe is used for machining the reinforc- 
ing bands onto which are mounted the forged 
steel tires. This careful workmanship assures 
concentricity of the completed dryer shell—a 


Process Equipment Division 


GENERAL AMERICAN TRANSPORTATION 
135 South LaSalle Street, Chicago 90, Illinois 
Offices in Principal Cities 


primary factor in efficient seal operation. 

Every Louisville Dryer is especially designed, 
manufactured, assembled and installed for its 
specific task. 

If you have a problem involving process equip- 
ment, call or write our equipment specialist in 
your area. Here, as in so many fields, you’! find 
IT PAYS TO PLAN WITH GENERAL AMERICAN. 


Louisville Dryers 
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(Continued from preceding page) 


weighed ten times in approxi. 
mately 2.5 seconds ag j 
moves along the weigh section 
of the overhead track, 
The ten weight figures ar 
accumulated in the electronic 
computer where they are Te 
duced to a single average 
weight for the recorder, 


Ten weight figures from the 

scale at right are accumulated 

and averaged in the electronic 
computer at left 


Weight signal from the con- 
puter may be transmitted to 
such machines as an electric 
typewriter, an electric adding 
machine, a tape punch, an add 
punch, or a remote digital in- 
dicator. Recording machine 
may be located at distances up 
to 1000 feet from the scale, 

Results: Tests have indi- 
cated that accuracies of the 
in-motion weighing system 
are between .05% and 1% of 
total object weights exceeding 
7500 pounds. 

On objects averaging ap- 
proximately 160 pounds, this 
means the average accuracy 
per object weight is between 
two and three ounces. 


(Multi-Scan In-Motion 
Weighing System is a devel- 
opment of Toledo Scale, Di- 
vision of Toledo Scale Corpo- 
ration, Toledo 12, Ohio.) 
For more information circle 
6940 on Reader Service Slip. 


Catalogs line of 
automatic controls 


Catalog of automatic con- 
trols contains 74 pages of in- 
struments for use in f 
processing industry. 
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instrumentation 


Included are electronic liq- 
uid level instruments, photo 
electronic eye relays, elec- 
tronic switches, proximity re- 
lays, time switches, industrial 
timers, magnetic switches, etc. 

One section of catalog cov- 
ers electronic milk and food 
level controls, offering a sim- 
ple explanation of what the 
liquid level control is and 
what it does. Also discussed 
in this section are methods of 
mounting sanitary probe 
holder, clamp type sanitrode 
holders and milk testing con- 
trols. 

Drawings, diagrams, photos, 
price lists and specifications 
are provided throughout the 
catalog for the various in- 
struments. 


(“Lumenite Automatic Con- 
trols Catalog” is available 
from Lumenite Electronic Co., 
407 S. Dearborn St., Chicago 
5, Illinois.) 

For your copy simply circle 
6941 on Reader Service Slip. 


Detects uncapped bottles 
on production line 


A low-cost method for the 
detection of uncapped bottles 
in a production line has been 
developed. 

System consists of a prox- 
imity limit switch, combined 
with a photo electric light 
source and cell units. 

As each bottle on a produc- 
tion line reaches the detec- 
tion position, it is directly be- 
low the sensor head of the 
proximity limit switch and 
between the light source and 
photo cell. 

Thus, a comparison is made 
of bias voltage of fixed mag- 
nitude to output voltage of 
the photo cell, providing a 
tendency for the “difference” 
voltage to actuate a relay. 

When no bottle is in the 
detection position, the voltage 
of the proximity coil is just 
sufficient to prevent relay 
actuation. 

When a capped bottle 
passes through the detection 
Position, the increased voltage 
of the proximity coil will nul- 

the “difference” voltage, 


(Continued on next page) 
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Why you get 


MORE FOR YOUR MONEY 
with Foxboro Instrumentation 


The widespread preference of leading food 
processors for Foxboro Instruments is no acci- 
dent. Behind all Foxboro products stand over 50 
years of engineering integrity in creating instru- 
mentation, not merely as mechanical devices, 
but primarily as the means to make processes 





Scheduled Maintenance Service - ror 
your protection against variations in production quality and 
process down-time, Foxboro makes available a Scheduled 
Service Agreement. Under this plan, a factory-trained Foxboro 
Technician calls at scheduled intervals to maintain your 
Foxboro Instrumentation at continuous peak efficiency. 


operate more efficiently. You get the benefits 
of this experience in exclusive Foxboro Services 
that insure better applications of instruments, 
more dependable performance of your installa- 
tion, and upgrading of your own process con- 
trol men. Typical Foxboro extra-value Services: 


Application Engineering 


— Before any application of a Fox- 
boro Instrument or System is recom- 
mended, it has been exhaustively 
group-studied by Foxboro Engi- 
neers with specialized knowledge 
of specific industry requirements 
and characteristics of the process 
involved. Resulting Application 
Engineering Data is available on 
request. 





Training Classes ~ for instrument men and 
engineers of Foxboro Instrument users, the Company offers 
intensive 3-week training courses in the use, mechanics, 
application and maintenance of instruments. Conducted by 
full-time staff, with lectures by engineering and research de- 
partment specialists, in Training Center at Foxboro, Mass. 


The Foxboro Company, 925 Neponset Ave., Foxboro, Mass., U.S.A. 


OX BOR 


REG. U.S. PAT.OFF. 


INSTRUMENTATION for the Food Industry 
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Measure soluble sugar content, percent 
alcohol or dissolved solids instantly with 


THE NATIONAL 
HAND REFRACTOMETER 





























Test juices, beverages, syrups, jellies, tomato 

products, etc. Check maturity of crops right 

in the field. Measure alcohol content of 
extracts, solutions, etc. 

EASY TO USE Place two or three drops 
of liquid on test plate, close cover and 
read percent sugar, dissolved solids, 

or alcohol content instantly. No calcu- 
lations—no waiting. Three models 
cover the range from 0 to 90%. 


Accuracy to 0.2%. 

























New 
: Low Price 


$ 5q4-0° 


complete with 
sewn leather case 
and shoulder strap. 


Write for Bulletin CQ1 








BXUIUs SER Se we ne 








_* NATIONAL INSTRUMENT CO. 


2701 Rockwood Ave. ® Baltimore 15, Md 
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j Get the 
i Gene 


. Durant Sales Engineer: 
will supply a PRODUC 


TIMETER for every and 


any counting need 











in your plant 








Send for Bulletin +:200 
DURANT 


MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R.I. 


Representatives in Principal Cities 


~ io ape tian 
| PRODUCTIMETERS 








Re Ne nites ernie es x 








SINCE 1879 Oe. E 
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(Continued from preceding page) 
preventing actuation of the 
relay. 

Absence of a cap on a bot- 
tle, however, permits a signal 
which triggers the relay, de- 
tecting the uncapped _ unit, 
which may be manually or 
automatically removed from 
conveyor line. 


(Comparator System for de- 
tecting uncapped bottles on 
production line was developed 
by Automatic Timing & Con- 
trols, Inc., Dept. 217, King of 
Prussia, Pa.) 

For more information circle 
6945 on Reader Service Slip. 


Temperature transmitter 
offers range between 
—30° to +1200°F 


Uses: Temperature trans- 
mitter provides low-cost tem- 
perature measurement for re- 
quirements in the —30° to 
+1200°F range. 

Features: Unit has few mov- 
ing parts which assures long 
service life. A thumbscrew ad- 
justs zero over a wide range. 

Further range limits and 
operational spans can be es- 
tablished as needed, right in 
the field. Only change re- 
quired is the substitution of a 
different, pre-calibrated and 
fully compensated thermal 
system. 

Description: Unit converts 
temperature, measured by a 
gas or liquid filled thermal 
system, into a proportional 3 
to 15 psi air output pressure. 

Non-indicating instrument 
then transmits this pressure to 
a receiving recorder or indi- 
cator, and/or controller where 
it is again transferred into a 
temperature measurement. 

A universal type mounting 
bracket permits installation on 
flat surfaces, pipe lines, well 
wrench heads, pipe hangers 
or separable bushings — and 
with various degrees of rota- 
tion. 


(Taylor Sensaire Tempera- 
ture Transmitter is a product 
of Taylor Instrument Com- 
panies, 95 Ames St., Rochester 
PRY.) 

For more information circle 
6946 on Reader Service Slip. 





Would you like 
to receive 


FOOD PROCESSING 


personally ? 


It will be sent to you 
without charge or 
obligation .. . 


... if you quality 
... if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor . . . FOOD PROC. 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of em loyees. 
Unless all information is given, magazine will 
not be sent. 


*"Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
candle to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 





Name 





Title 





Company 


Rating of Company 





Street 
City Zone 
State 


> Main Products 






FOOD PROCESSING 









$SING 


Continuous temperature monitoring system 
consists of monitor modules, each of which 
receives inputs from ten thermistor probes, 
and an alarm-indicator module as shown at 


right 


Temperature monitoring system 
provides immediate response 


Eliminates scanning techniques 


Uses-Features: Continuous 
temperature monitoring sys- 
tem will monitor temperatures 
between —25 and 600°F at 
virtually an unlimited number 
of points. 

It is designed to detect and 
furnish warning when the 
temperature at any protected 
point reaches a pre-selected 
high or low limit. 

Applications include tem- 
perature protection for proc- 
esses, processing equipment, 
pipelines, etc. May also be 

to initiate equipment 
shut-down. 

Sensing circuits employ no 
sampling or scanning devices. 
This simplifies and increases 
reliability of system as well as 
insuring immediate response 
to abnormal conditions at any 
point in system. 

Description: System is de- 
signed around a monitor mod- 
ule and an alarm-indicator 
module, 

_ The monitor module handles 
puts from a group of ten 
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sensing points. 

The alarm-indicator module 
contains an amplifier, temper- 
ature indicator, alarm circuit 
and connections for any sec- 
ondary switching or control 
functions required during an 
alarm condition. 

Each alarm-indicator mod- 
ule can handle the inputs from 
ten individual monitoring 
modules, representing a ca- 
pacity of 100 sensing points 
per amplifier. 

Alarm condition is signalled 
by a light on the front panel 
of the alarm-indicator module. 
When, by its abnormal tem- 
perature reading, the point of 
difficulty is found, the alarm 
may be stopped by moving a 
toggle switch into a “silence” 
position. 

This simultaneously illumi- 
nates a numbered indicator 
light to mark the point. If 
more than one point is in 
trouble, the alarm indication 
will persist until all such points 

(Continued on next page) 








at Duffy-Mott Company: 


continuous 
apple juice extraction 
with the 


MERCONE SCREENING 
CENTRIFUGE 


Traditional batch methods of pressing apple juice through 
filter cloths are now yielding to modern continuous processing at 
the Duffy-Mott Company, manufacturers of Motts Apple Juice. 


The new operation is based on juice extraction from ground apple 
pulp by means of a Mercone Screening Centrifuge. Juice is 
forced through the screen openings by centrifugal force 
equivalent to 1800 g’s. It is then vacuum filtered through an 
Oliver Precoat Filter to remove suspended and colloidal 

solids, giving the clear, sparkling product that has won 

wide acceptance for the Mott label. 


Use of the precoat filter, which is continuously scraped in 
operation, solves a difficult problem by preventing build-up of 
gelatinous solids to form a barrier on the filtering surface. 


Continuous processing made possible by the new operation not 
only simplifies production and reduces labor requirements, but also 
reduces delays that can contribute to flavor and aroma losses. 
Substitution of polished stainless steel for wooden press racks 

and filter cloths has also helped retain the “‘nature-fresh 

flavor” of Mott’s juice. 


The Mercone Screening Centrifuge is a compact, completely 
enclosed, sanitary unit that is adaptable to juice extraction 

from a wide variety of fruits and vegetables. For more information, 
just drop a line to Dorr-Oliver Incorporated, Stamford, Connecticut. 


Mercone — Trademark of Dorr-Oliver Inc., Reg. U.'S. Pat. Off. 


Jornrn-CourveR 


ENGINEERING EQUIPMENT 


CONNECTICUT 


aCe Ge ore 
STAMFORD 
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ATTENTION! 
Wee tide lols 
Horizontal 
.? steam retort 
| Tito ee 





Cook-Chex takes the last trace of guesswork 


out of production control. 


1. Eliminate wrong cook schedules. 

2. Keep retort baskets in sequence. 

3. Guard against ‘‘by-passing’’ retorts. 

f 4. Provide low-cost permanent records for 
your cooking-plant. 


Cook-Chex is the chemically impregnated retort tag that 
changes from purple to green only after your run has been 
properly and completely retort processed. Hang a Cook- 
Chex on each basket before retorting — inspect it after 
withdrawing. You have the full “protection” record at a 
glance. It’s that easy — that sure. 

Used by all major packers. Approved and recommended 
by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 
Dept. FP-5, 11471 Vanowen St. * No. Hollywood, Calif. 
6948 on Reader Service Slip 


The ANSWER to YOUR WASH-UP PROBLEM! 


: HOT and COLD WATER 
STEAM and COLD WATER 


HOSE STATIONS 
and 
MIXING UNITS 


: Consult your dealer or write for 
complete catalogue and specifications 


SULT MeL ee eeeocran eT 
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(Continued from preceding page) 


have been located. 

During the point search, the 
system will continue to moni- 
tor normally. 

Alarm temperature for each 
sensing point can be set indi- 
vidually and may be raised or 
lowered for all points simul- 
taneously by a master adjust- 
ment in the alarm-indicator 
module. 

System is designed for rack 
or panel mounting. Modules, 
measuring 514” square at face 
plate and 114%” long, are fitted 
with plug-in connectors. 

A wide variety of probe 
sizes, configurations and 
mounting arrangements is 
available for almost any type 
installation. 


(Continuous temperature 
monitoring system is a devel- 
opment of Fenwal Incorpo- 
rated, Ashland, Mass.) 

For more information circle 
6950 on Reader Service Slip. 


Regulates milk flow 
to any centrifugal 


Maintains constant 
feed capacity 


Uses-Features: Flow-regu- 
lator automatically regulates 
milk flow to any centrifugal 
so that proper feed capacity 
is constantly maintained re- 
gardless of changes in operat- 
ing conditions. 

If a single centrifugal pump 
is used to feed two or more 
centrifugals, regulator (in- 
stalled in feed line of cen- 
trifugal) assures that remain- 
ing machines will not be over- 
fed when one or more of cen- 
trifugals are stopped. 

Also has application where 
clarified milk or separated 
milk components can be di- 
verted from centrifugals 
through two or more chan- 
nels, with each channel having 
a different pressure drop. 

In this case, flow regulator 
automatically adjusts for 
these varied back pressures 
and continues to deliver de- 
sired feed capacity to cen- 
trifugals. 

Description: A slotted valve 
with a weighted stem controls 
amount of milk passed. This 














to help make 
YOUR brand ' 
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SPRAY NOZZLES 


To improve product 
quality and lower 
oneyme costs, cerns 

ystems offers the li 
advantages of advanced 
design and better 
performance. Typical we 
applications include mixing, % 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet unusua 
conditions such as high 
abrasion or extremely fine 
atomization. 


SPRAYING SYSTEMS CO. / 


3213 Randolph St. ¢ Bellwood, Ill, [Omri 






































WRITE FOR 
CATALOG 24 
forty-eight 
pages of 
complete 
data on 
thousands of 
types and 
capacities. 










ADVANCED SPRAY NOZZLE DESIGN 
FOR NEW DIMENSIONS 
IN CONTROL AND PERFORMANCE 
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NEW 
BULLETIN 


tells how to cut your 
pumping costs 


Describes new Ampco elastomer- and rubber-lined 
pumps that (a) cut the cost of handling corrosive 
liquids and abrasive slurries; (b) will not affect taste or 
color; (c) will not introduce impurities into the mate- 
rial being pumped; (d) are available from stock — 

eight sizes — through your Ampco Pump Distributor. 


Write for Bulletin P-6 eo 


AMPCO METAL, we 


DEPT. 229E,MILWAUKEE 46, Giana 


WEST COAST PLANT: BURBANK, CALIFORNIA 








SOUTHWEST PLANT: GARLAND (DALLAS COUNTY), TEXAS 
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weighted stem is 





lator. 







valve slots 








desired feed capacity. 

When this velocity is ex- 
ceeded, the discs, and in turn 
the valve, are forced upward, 
blanking off part of the slot. 
Thus, flow of milk is re- 
stricted so that velocity of 
passing milk remains equal to 
desired feed capacity. 










ce ee 












Flow regulator may be cleaned 

by circulation or easily disas- 

sembled as shown above for 
hand cleaning 


All metal parts of regulator 
are made of stainless steel. 

A complete range of 
weighted stems are available 
so that regulator can be made 
to operate at any capacity 
from 6000 to 50,000 pounds of 
milk per hour. 


(Fixed-Flow Regulator is a 
product of The De Laval 
Separator Co., Poughkeepsie, 
New York.) 

For more information circle 
0953 on Reader Service Slip. 


or Continually measures 
e- chemical strength 
in of solutions 


Uses: A meter is now avail- 
able which may be used 
wherever a solution of chemi- 
«al in water must be main- 

> lained at a certain concen- 

tation such as with washing 

solutions, 

It is designed, primarily, for 

we in low density conductive 
(Continued on mext page) 
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the only 
moving part of the flow regu- 


Milk, coming from a cen- 
trifugal pump, flows through 
and passes 
weighted discs on valve stem. 
Diameter and weight of these 
discs are such that they will 
resist the velocity of passing 
milk up to a point where ve- 
locity is equal to maximum 




















small 
quantity 
hydrogen 


economically 


Available for the first time—from the nation’s packaged generator leaders—a complete 
line of fuel reforming type hydrogen generators — from 250 cfh to 5000 cfh of highest purity gas. 
These compact units are designed and built to give limited hydrogen users a most efficient hydrogen 
supply. For special catalog, further information, write today to Gas Atmospheres, /nc., 20017 
Lake Road, Cleveland 16, Ohio. For representative nearest you consult Chemical Engineering 
Catalog or Refinery Catalog. 





ORIGINATORS AND LEADING PRODUCERS OF PACKAGED GAS GENERATOR SYSTEM 
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CANS A MINUTE... 
AC 

drained and 
rinsed / 


The new Langsenkamp “101’’ Can 

Opener is completely automatic 
. .. does the work of four men. Depending on the prod- 
uct’s consistency, it can open, drain and rinse up to 20 
No. 10's a minute. Positively eliminates the chance of can 
slivers getting into your product. 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product .. . for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, 34 hp motor, 806 Ibs. 
net weight, pump optional. 

The ‘101°’ Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 


F.H.LANGSENKAMP CO. 


227 E. SOUTH ST. * INDIANAPOLIS 4, INDIANA 
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FILTER 
MATERIATS 


To Meet Your 
Processing 
Requirements 


e FILTER PAPER quickest service, latest converting 
equipment and most complete range of grades 
guarantees filter paper to meet any require- 
ments. SAMPLES FURNISHED for testing . . . 
or send us your materials for testing. 

e FILTER CLOTH cotton, wool felt, glass, Orlon, 
Nylon, silk, Dacron, polyethylene, Filyon, Saran 
and other synthetics cut and sewn to required 
shapes and sizes . . . variety of weaves, weights, 
finishes. 

We invite your inquiries 


FILPACO INDUSTRIES 
Meee ed eo 


| 2 
ey 2436 S. Michigan Avenue, Chicago 16, Illinois 
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(Continued from preceding page) 
solutions of all kinds. 

Features-Description: In- 
strument measures average 
concentration of 1 to 1% 
ounces per gallon with a high 
degree of sensitivity, and will 
indicate deviations in concen- 
tration of as little as % ounce 
per gallon. 

It will work equally well 
with alkaline, acid or salt so- 
lutions and need not be cali- 
brated for different chemicals. 


King-size cigarette, in center of 
above photo, indicates size of 
meter 


Unit consists of an elec- 
trode, made of brass and 
chemically resistant rubber, 
and a meter which indicates 
chemical concentration of so- 
lutions. 

In use, the electrode is im- 
mersed in a chemical solution 
and the meter is set at zero. 
Any change in_ solution 
strength will then be indicated 
by the meter. 

Instrument plugs into any 
110 v AC outlet. 


(CheMet No. 1, for measuring 
chemical concentration of so- 
lutions, is a product of Crown 
Electronics Div., Marathon 
Metal Products, Inc., Cortland, 
New York.) 

For more information circle 
6957 on Reader Service Slip. 


Automatically pumps right 
amount pickling solution 
into ham arteries 


Uses-Features: Pneumati- 
cally operated ham pumping 
scale eliminates all computa- 
tions for determining injection 
portions by automatically 
pumping proper weight per- 
centage of pickling solution 
into ham arteries. 

Hams up to 25 pounds may 














use 
SLIPICONE 


silicone 
release agent 


ON ALL Foop 
PROCESSING EQuiPMent 


SLIPICONE® makes Sticky spots 
slick . . . prevents adhesives, 
packaging materials, foods and 
food products from sticking 
where they’re not wanted, 
SLIPICONE keeps equipment 
clean, cuts downtime and main. 
tenance costs, speeds o 

- + « SLIPICONE saves wil 
and money! 


SLIPICONE is nontoxic, won't attack A 
any surface, and is unaffected by 

temperatures from —40° to 400° F e@ 

+ + » won’t gum-up or run-off equip- ; i 
ment when heated. Try SLIPICONE, pase, 
the Dow Corning silicone release bo r 
agent, now ... and give your stick- 

ing problems the slip! 


Write for list of SLIPCONE 


distributors...Dept.5717a. gues spray or wipe it om 


Sold in 12 oz. aerosol cans, 
Dow Corning 2 and 8 oz. tubes, 10 Ib, 


CORPORATION | cans. 
MIDLAND, MICHIGAN 
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LINK-BELT 
Vibro-Cean screens 


BLANCHED CORN jis quickly, effectively dewatered by this 
Link-Belt Vibro-Clean screen at Oostburg, Wis. Canning Com- 
pany. Corn is discharged directly to filling machines below. 


e Fast 

¢ Thorough 
¢ Sanitary 

¢ Economical 


LINK 


VIBRO-CLEAN SCREENS 


LINK-BELT COMPANY: Executive Offices, Prudential 
Plaza, Chicago 1. To Serve Industry There: Are 
Link-Belt Plants and Sales Offices in All Principal 
Cities. Export Office, New York 7. ; 
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Link-Belt Vibro-Clean screens are the answer to 
fast, sanitary, low-cost cleaning and dewatering 
of food products. Absence of corners and crev- 
ices eliminates danger of bacteria build-up. 
High-speed vibration permits handling of ex- 
tremely high capacities without blinding. 
Write for Book 2777. 3 14,605 
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be pumped with a repeatability 
of %4 per cent — or less than 
one ounce variation. 

Injecting and weighing op- 
erations are performed con- 
sistently and accurately by 
diaphragms that transmit 
pneumatic pressures with vir- 
tually no movement of com- 

nt parts. 
T paditigtion: A selector dial 
on cabinet indicates percent- 
age of pickle solution, based 
on weight of each ham. 

With this dial at proper 
setting, operator inserts in- 
jection needle and moves a 
single level that starts the 
pumping operation. 

During pumping operation, 
scale continuously monitors 
the increasing weight of the 
ham. When proper weight is 
attained, the pump shuts off 
and control lever turns to “off” 
position. 

Either.single or double ar- 
tery method of pumping ham 
arteries can be used with the 
scale. 

For double artery pumping, 
operator dials only half the 
desired percentage on selector 
dial. Thus, pumping operation 
is conducted twice, with half 
the proper amount of solution 
pumped into each of two ar- 
teries. 

System is corrosion free. 


(Ham pumping scale is a 
product of Hagan Chemicals 
& Controls, Inc., Route 60 at 
Campbell’s Run Rd., PO Box 
1346, Pittsburgh 30, Pa.) 

For more information circle 
6960 on Reader Service Slip. 


Allows direct observation 
of flow in pipelines 


Three types of flow indica- 
tors for positive, visual indi- 
cation of flow conditions in 
pipelines are described in 4- 
page bulletin. 

Indicators have application 
with liquids, gases, vapors and 
slurries which are sufficiently 
translucent for observation of 
indicating components through 
sight windows. 

Thus, a visual check is pos- 
sible on flow, flow direction 
and fluid condition. 


(Continued on next page) 
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THE DODGE DEVELOPMENT 





THAT CHANGED THE 






NATION’S HABITS OF 







SPEED REDUCTION 


















In fewer than ten years, the range of Torque-Arm 
Shaft Mounted Speed Reducers has increased from 
6 to 55 models, to meet the ever increasing demand 
for this improved method of speed reduction. 


America’s Most 






Complete Line of 55 
Shaft Mounted ‘Xage 
Speed Reducers 







By eliminating foundation, sliding base and flexible 
coupling this modern speed reducer has saved untold 
installation time and untold dollars of cost. 




























The rugged semisteel housing developed by Dodge 
has never been improved upon. It is corrosion re- 
sistant—and it has the strength to hold bearing seats 
in line for the life of the unit. 


@ 1 to 200 hp. at 100 rpm! 


e Output speeds from 


10 to 378 rpm! 
Dodge design provides wide spacing for the bear- 


@ Single Reduction ings. Loads are carried easily, contributing to Torque- 
Arm’s long life and very high efficiency. The gears are 
e Double Reduction finest quality—helical, heat treated steel. 


Torque-Arm mounts vertically or horizontally in 
any position around the driven shaft. It locks to the 
shaft on both sides of the housing. The holes in the 
output hub provide simple removal with puller. Over- 
load release and built-in backstop are optional. 


e 5 to1 Ratio 
e 15 to 1 Ratio 
e 25 to 1 Ratio 


Dodge Torque-Arm is America’s most widely used 


Any speed ratio up 

to 150 to 1 obtainable 

by selection of pre- 
determined combination of 
reducer and V-belt drive. 


shaft mounted speed reducer. It is stocked by your local 
Dodge Distributor. Ask him. Or write us for bulletin. 


DODGE MANUFACTURING CORPORATION, 2400 Union, Mishawaka, Ind. 


DODGE 


of Mishawaka, Ind. 













CALL THE TRANSMISSIONEER — your local “{™ 
Dodge Distributor. Factory trained by 
Dodge, he can give you valuable help on 
new, cost-saving methods. Look in the white 
pages of your telephone directory for 
“Dodge Transmissioneer.”’ 
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Bouillon Gives 


RICH 
MEATY 
FLAVOR 


VICO Bouillon is ideal 
for dry mixes —quickly 
dissolves in hot water 





Now you can give sauces, gravies, soup 
bases—any food product—a rich, meat- 
like flavor with this basic vegetable 
ingredient. Although VICO Vegetable 
Bouillon dissolves quickly in hot water, 
it is so manageable in dry form that it 
has become a staple ingredient of vend- 
ing machine soup mixes which must 
flow freely even after exposure for 72 
hours or longer. 

A finished flavoring agent, VICO Veg- 
etable Bouillon contains highly nutri- 
tive amino acids, vitamin B complex 
factors and other protein derivatives. 
Available in four formulations and 
three grinds—also with natural hickory 
smoked flavor. Specification sheet on 
request, or 


Write for FREE sample 


. sent only to bona fide research or 
purchasing personnel. Write on company 
letterhead stating title, and we will send 
sample postpaid. 


GO 


PRODUCTS 
COMPANY 





Manufacturing chemists for the food 
and pharmaceutical industries. 


415 W. Scott Street, Dept. FP 
CHICAGO 10, ILLINOIS 
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100% Vegetable 
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(Continued from preceding bage) 


Three flow indicators are 
flapper and rotary types for 
flow observations, as well as 
the ball type for measuring 
approximate rates of flow. 

Bulletin also includes infor- 
mation on sizes, materials of 
construction, minimum flows 
which are indicated and pres- 
sure and temperature ratings. 


(“Flow Indicators”, bulletin 
18W, may be obtained from 
Schutte and Koerting Co., In- 
strument Div., Cornwells 
Heights, Bucks County, Pa.) 

For your copy simply circle 
6963 on Reader Service Slip. 


Belt conveyor scale may 
be quickly installed on 
existing conveyor lines 


Uses-Features: A_ unitized, 
pneumatic, belt conveyor 
scale has been developed 
which may be easily installed 
on existing flat-belt or 
trough-type conveyors. 

Unit may be installed with 
a minimum of downtime and 
only slight modification to the 
conveyor. It may be adapted 





Note "A'-shaped hanger arms. 
These are connected to idlers 
under a section of conveyor belt, 
to transmit weight of material 
passing over this section to a 
pneumatic weight transmitter 
through a flexural frame assem- 
bly. Pneumatic signal from trans- 
mitter is delivered to readout 
unit which performs automatic 
control functions 


to either fixed or variable 
speed conveyors. 

Used in conjunction with 
other unitized weighing com- 












Achieve the sanitary advantages of tile 
for a few cents a square foot. Enjoy low- 
cost security against food contamination 
with one-piece, joint-free Sanitile. Sanitile 
creates a hard, gleaming ceramic-like 
surface...Protects against conditions de- 
structive to walls and ceilings that are 
part of food processing. Thousands of 
plants around the globe rely on SANITILE 
and our 46 years of specialized food 
plant experience—to gain utmost pro- 
tection and economy. Easily applied by 
brush, roller or spray without interrupt- 
ing processing. Write for specifications 
covering your plant. The Master Mechan- 
ics Co., 2097 Columbus Rd., Cleveland 
13, Ohio—The Master Mechanics Chemi- 
cals Co. (Canada) Ltd., Toronto, Ontario. 


Serving the Food 
Industry since 1913 











Master 
MecHANICS 





Bakery walls stay gleaming—resist 
oil and grease deposit. 


SANITILE resists constant steam exposure from processing kettles in cannery 
... resists and prevents growth of fungus and mould. 


SANITILE WALLS 


at less than 1/15th the cost of tile 









Pn s 
One-piece, joint-free walls in milk 
bulk- storage area prevent harbor- 
ing of bacteria—resist alkaline 
sterilizers and lactic acid. 





Steam cleaning in large poultry 
plant illustrates Sanitile’s resist- 
ance to thermal shock, blood, 
animal residue and daily washing. 


Gleaming ceramic-like surface of 
Sanitile resists condensation and 
moisture in chill-rooms and sales 
coolers. 
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instrumentation 


can perform a 


nents scale, rm 
po tl of functions indis- 
nsable to automatic proc- 
Ping and manufacturing. 


Rate of flow of material in 
terms of weight can be indi- 
cated, recorded, totalized, pro- 

rtioned or programmed. 

Description: Conveyor 
scale is available in a variety 
of sizes to handle a large 

of capacities. 

Unit uses no knife edges, 
pivots or bearings. Instead, it 
employs a flexural frame ar- 
rangement which eliminates 
all effects of side thrust and 
eccentric loading on convey- 
or, delivering a single compo- 
nent of force. 

Entire scale is mounted 
above conveyor on a rigid 
platform supported by four 
vertical members. 


(W-C unitized belt conveyor 
scale is a product of Weigh- 
ing & Control Components, 
Inc. 586 Lincoln Rd., Hat- 
boro, Pa.) 

For more information circle 
6965 on Reader Service Slip. 


Offers temp control 
valve systems in 
4” and 6” sizes 


Sliding gate and plate tem- 
perature control valves, now 
available from stock in 4” and 
6” sizes, are described and 
illustrated in a 4-page bulletin 
and a 2-page specification 
sheet 


Suitable for heating or cool- 
ing applications, pilot oper- 
ated control valve systems are 
capable of 50,000 pounds per 
hour steam capacity or 2300 
gallons of water per minute. 

Systems control temperature 
from 35°F to 450°F and give 
dead end shut off. Cast iron 
bodies are suitable for pres- 
sures up to 125 psi. 


(‘OPW-Jordan Sliding Gate 
Slf-operating Tempera- 
ture and Control Valve”, Bul- 
letin J-180, and Specification 
Sheet SRB 47-58, are avail- 
able from Jordan Industrial 
Sales Div., OPW Corporation, 
6013 Wiehe Rd, Cincinnati 13, 
Ohio.) 

For your copy simply circle 
6966 on Reader Service Slip. 
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There’s one 






sure way to get 










intimate mixing 







of dry and semi-dry 





material on a 


TURBULIZER’ 
















continuous basis 




























EXCLUSIVE 
TURBULIZER 
FEATURES 


© Heavy steel shell with machined interior. 3 


© Paddles revolveat high speed with 1/16” 
clearance to shell, creating a turbulent ac- 
tion that makes Turbulizer self-cleaning. 


© Choice of lip type, air purge or stuffing 
box seals. All are of split construction 
for quick disassembly. (Lip type seal 
shown.) 


The Turbulizer solves many dispersion problems in the 
chemical and food industries. Adjustable-pitch paddles, 
revolving at high speed, result in the combined action of 
turbulence, shear and impact providing intense disper- 
sion. These actions can be varied to obtain desired results 
on a specific material. 

A completely smooth inner surface with 1/16” clear- 
ance paddles, assures thorough mixing, eliminates material 
hang-up, leaves no dead pockets of unmixed material and 
provides a self-cleaning operation. 

In addition to the numerous features shown here, ad- 
vantages of the Turbulizer include better product uni- 
formity, increased production, plus lower labor, installa- 
tion and up-keep costs. 


@ Hinged door is machined as an integral 
part of the shell giving a perfectly smooth 
interior surface. 


@ May be equipped with jacket up to 150 
PSI for heat transfer medium. 


@ Hollow rotor shaft for heat transfer 
medium gives added temperature control. 


@ Inlet nozzles available for adding liquids. 


®@ Quick acting heavy lug type catches— 
no nuts or bolts to remove. 


®@ Tangential inlet and discharge prevent 
material hang-up. 


@ Heavy duty outboard bearings. 

















® Rotating joints for easy connection to eo fe ore Feta eT 1 
heat transfer medium source. complete Please send information on the Turbulizer | 
details... ientan | 

TITLE 

The COMPANY | 

Mfg. Co. | 

ADDRESS l 

451 TAFT STREET NE « MINNEAPOLIS 13, MINNESOTA | 

RW ieee ea ae i 

EQUIPMENT DESIGNED FOR BETTER PROCESSING = 8M as 





6967 on Reader Service Slip 












For desserts ... jellied soups and 
marshmallow use — } 
HYPOWR GELATIN — the extra 


high strength gelatin that costs less to use 


XXTRA-FINE SOLUBILIZED GELATIN 


Excellent for clarifying fruit juices, wine and 


beer. No HEAT necessary. 
J. O. WHITTEN CO., INC. 


Winchester, Massachusetts 
‘*Gelatin Manufacturers since 1903”’ 
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ALL WINONA 





WEIGHT 
46 LBS. 










16 Ga. 


Steel You can sweep spillage, Lip hugs floor permit- 


borings, refuse, etc., ting pushing cart di- 
directly into cart — rectly into pi‘e for 
no shoveling. quick loading. 


For Economical, Efficient 
HOUSEKEEPING 

in Plants, Machine Shops. 
Warehouses and Offices. 
Eliminates shoveling and 
carting wheelbarrows. 













RUGGEDLY 
BUILT FOR 
HARD SERVICE 
Balanced for 
easy handling 
Painted in safety 
approved colors 


ORDER 










TODAY! Body—18x18x18 in. 
PRICE Flared sides facilitate emptying 
F. ©. B. HAMMOND, IND. * WINONA, MIS 
$29.50 SANTA CLARA, CALIF. wae 
FREIGHT ALLOWED IN LOTS OF FIVE 
If Your 


Dealer Can- 
not Supply 
Order Direct 
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ALLOY PROCESS 
VESSELS 


FABRICATION 


RESEARCH 


ESTABLISHED 1906 








PROCESSING 
EQUIPMENT 
that 

PAYS OFF in 
PERFORMANCE! 


DESIGN 
aa TU ‘ 


Evaporators 


Vacuum Pans 


Flash Break 
Units 
Mixing Tanks 


Condensers 


Heaters 


Rotary Coil 
Vessels 


Kettles 
Essence 


Recovery 
Systems 





INCORPORATED 


ASHBY AT 


ee ee SS aimee fe 





ae ee ee 


Write for 
complete details 


ee ie wee ee) ak Me ee: 
CALIFORNIA 
THornwall 5-1400 
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QUALITY 
CONTROL 


Moisture balance features 
built-in autotransformer 


Uses-Features: A moisture 
balance has been developed 
which features a built-in ay. 
totransformer. This feature 
regulates voltage automatical- 
ly, providing more convenient 
temperature control than jn 
moisture balances where ay. 
totransformer is a separate 
unit. 

Balance provides fast, accu. 
rate moisture determination 
for a wide variety of mate- 
rials including nonfat milk 
powder, dry milk, soybean 
products, corn products, raw 
meat and other food products, 

Unit, which may be oper- 
ated by inexperienced labora- 
tory technicians, -is capable of 
reducing time required for 
testing moisture content of a 
material from one-half hour, 
or.more, to only a few min- 
utes. 

By performing both drying 
and weighing simultaneously, 
time-consuming separate op- 
erations have been eliminated. 





Moisture balance, with built-in 

autotransformer, is shown with 

cover open as operator places 
sample in pan 


Description: To operate 
moisture balance, a 5 g sam- 
ple (exact weight need not be 
known) is placed in balance 
pan and indicator crank is set 
for 100 per cent moisture. 

The hood is then lowered, 
the lamp switch turned on, and 
infrared heat penetrates deep- 
ly into sample. 

A few minutes later, with 
moisture driven off, per cent 
moisture lost is read directly 
on easy-to-read scale which 
is calibrated in decimal mark- 
ings of 0.2 per cent. 


FOOD PROCESSING 

















quality control 


Unit is equipped with dis- 

posable weighing dishes which 
ee deeper than formerly to 
provide better load flexibility 
and enable operator to use 
larger liquid samples, or bulk- 
ier dry samples. 

Dishes are ridged to keep 
liquid samples uniformly dis- 
tributed in weighing pan and 
eliminate spillage. 

A built-in magnetic damper 

reduces pan vibrations and 
speeds weighings. An extra 
torsion wire for 25 g samples 
is supplied for handling heav- 
ier loads. 
(Moisture balance with built- 
in autotransformer was de- 
veloped by Central Scientific 
Co., 1700 W. Irving Park Rd., 
Chicago, IIl.) 

For more information circle 
6971 on Reader Service Slip. 


A new series of articles— 
FOOD PROCESSING 
HANDBOOK 
begins this issuenpage 41 


Magnetize or demagnetize 
tip of tweezer instantly 


Magnetic tweezer will han- 
dle any small parts or parti- 
cles which may be magnetized. 

Tweezer may be instantly 
magnetized or demagnetized. 
Pressing plunger at top mag- 
netizes tip. Releasing of 
plunger demagnetizes it. 


(Mag-Tweez is product of 
Orbit Industries, Box 666, Re- 
seda, Calif.) 

For more information circle 
6972 on Reader Service Slip. 
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world’s smallest corral 
for 200 horses (horsepower, that 


--- THE VAPOR HEATING CORPORATION 


WATER TUBE BOILER-—200 BHP in 


Most heat and power packages let their horses 

run wild—spread them all over your plant...and that’s 
mighty expensive range area. Vapor packs the same 
number of horses in about one-quarter the space of what 
old-fashioned boilers need. Even if you only valued 
inside area at $20.00 a sq. ft., you’d save a whopping 
$2400 on space alone, And you’d save plenty more 

on maintenance and long life...the simple fact is this: 


MODULATICS NEVER WEAR OUT 

Ingenious design makes every part accessible—easily 
replaced should the need arise. And, Vapor guarantees 
their Modulatic coils 5 full years including up to $50.00 
labor allowance! Sizes: 20 to 200 HP...670,000 to 
6,690,000 BTU per hr. 


DEFERRED PAYMENT PLANS AVAILABLE 
iF YOUR CASH HAS OTHER WORK TO DO 


VAPOR HEATING CORPORATION® 
80 East Jackson Blvd., Chicago 4, Illinois, Dept. 7-E 


Send me free literature: [] Drum Modulatic Bulletin 
475; () Modulatics for pressures to 1000 psi, Bulletin 
‘586; [] Extended Payment Terms Bulletin 486; [ 
Hydrolatic Hot Water Boiler Bulletin 490. 


Name 


Address. a 
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City, Zone, State 


eee 
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*IF YOU WONDER, ‘‘WHO IS VAPOR HEAT- 
ING?”’. 


Let us introduce ourselves. For over 50 years we have 
made transportation heating systems—in fact, almost 
every Diesel passenger train uses a Vapor Steam Gen- 
erator. Now the same efficient, compact principle is 
yours for any industrial heating, power or processing 
application, and Vapor has a nationwide reputation 
for standing behind every one of its products! 

You may not know us now, but chances are we'll 
soon be very good friends! 
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STOP CORROSION 
tron destroying your plat 


TRUSCON “Speed Rex” Protects Metal, 
3 Concrete and Wood Against The Ravages 
of Acids, Alkali, Moisture! 


Truscon’s business is helping your Maintenance 
Department cut costs, prevent expensive dam- 
age to your plant and equipment. 
bs One of Truscon’s products that can be tre- 
: mendously helpful to your Maintenance Chief is 

“Speed Rex” . . . an all-purpose coating that owes os tg thy welcgges | 
its outstanding characteristics to DEVRAN, an boll! 
Epoxy Resin that imparts to paint greater re- 
sistance to corrosive chemicals. 


Resists the \ 
of Water / 
Maintenance Problem? TELL IT TO TRUSCONI : .S 
‘ms 


IT’S ALIVE! IT’S DEVRAN! 
Devran (Epoxy Resin) en- 
ables “’ Rex” to bounce 
back from hard knocks as 
well as from chemicals. Actu- 


os TRUSCON « 
i ee 


Nae alee 


Detroit 11, Michigan 


TRUSCO 


Division of Devoe & Raynolds Co., Inc., 
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Management, 
Administration 


Are you safety minded?, 16 pp, 
National Safety Council 
Circle 6974 on Reader Service Slip. 


Processing Equipment, 
Accessories 


Pre-assembled spray dryers with 
push button control*, 8 pp, (Bul 
2M-1158-49-0) Henszey Company 
Circle 6843 on Reader Service Slip. 


Helpful suggestions on refrigera- 
tion problems}, (Bul 817) Vilter 
Mfg. Co. 

Circle 6869 on Reader Service Slip. 


Plate magnets provide ultimate 
operating advantages}, 6 pp, 
(Fact-Filled Folder) Eriez 

Circle 6861 on Reader Service Slip. 
Eliminate tramp iron in_ liquid 
pipe lines}, Eriez 

Circle 6862 on Reader Service Slip. 


Examples of companies using spe- 
cific size reduction, mixing, heat 
exchange equipment}, (Bul R-507) 
Rietz Mfg. Co. 

Circle 6879 on Reader Service Slip. 


Condenser cuts refrigeration trou- 
bles, operating costs}, (Bul 131) 
Niagara Blower 

Circle 6986 on Reader Service Slip. 


Vibrating screens handle high ca- 
pacities without binding}, (Bul 
2777) Link-Belt 

Circle 6959 on Reader Service Slip. 


Corrosion resistant processing 
equipment}, (Buls) Lee Metal 
Products Co., Inc. 

Circle 6837 on Reader Service Slip. 


Ethylene oxide sterilization of heat 
and moisture sensitive materials;, 
(Bul 1C-602) American Sterilizer 
Circle 6800 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


Sanitary, foamless centrifugal 


pump , 8 pp, (Bul G-567) Cherry- 
Burrell Corporation 
Circle 6975 on Reader Service Slip. 


© Equipment 
© Ingredients 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by daggert in. 
dicate literature offered by advertisers. Key number in the last 
line will help the reader to locate the reviews and the adver. 
tisements, which are numbered in sequence throughout the 





Classified 
Listing 














© Supplies 


























Mixes hot and cold water, steam 
and cold water}, (Cat and Specs) 
Strahman Valves 

Circle 6949 on Reader Service Slip, 










Save 50% on materials, 100% op 
installation costs with stainless 
piping}, (Bul T. D. 120) Carpenter 
Circle 6854 on Reader Service Slip, 










Ingredients, Food 
Additives 








American Essential Oils*, 28 pp, 
Magnus, Mabee & Reynard 
Circle 6814 on Reader Service Slip, 








Facts about dried onion and gar- 
lic*, 12 pp, Basic Vegetable Prod- 
ucts 

Circle 6813 on Reader Service Slip, 

















Seasoning processed meats}, (Fla- 
vor Catalog) Dodge & Olcott, Inc. 
Circle 6782 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Slider-board belt conveyors for 
bulk handling, 4 pp., (Bul 175-3) 
Sprout, Waldron 

Circle 6976 on Reader Service Slip. 


Ideas for handling merchandise to 
improve processing, warehousing}, 
(Field Reports and Catalogs) 
Rapids-Standard Co. 

Circle 6848 on Reader Service Slip. 


Chain and attachments for process 
ing or conveying movement}, 
(Cat 38) Diamond Chain Co., Inc. 
Circle 6882 on Reader Service Slip. 






Bulk Handling, Accessories 


New techniques for automatic 
conveying of bulk materials*, !2 
pp, (Bul 531) Dracco - 

Circle 6865 on Reader Service Slip. 











Vibrators to move material 
through bins, hoppers, chutest, 26 
pp, (Cat) National Air Vibrator 

Circle 6855 on Reader Service Slip. 











Fast, efficient box car unloading}, 
(Bul 158) Stephens-Adamson Mfg. 
Co. 

Circle 6876 on Reader Service Slip. 
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new literature 


Trucks and Accessories 


trucks, trailers, carts, 
skids, wheels, barrel trucks, 4 pp, 
(Data Sheet #50) SI Handling 


stems, Inc. s , 
fade 6977 on Reader Service Slip. 


Hydraulic fork lift truck handles 
heavy loads through storage, pro- 
duction, shipping}, (Booklet SP- 
23) Towmotor-Gerlinger 

Circle 6857 on Reader Service Slip. 


Laboratory Instruments, 
Accessories 


Double-beam ratio recording spec- 
trophotometers, 12 pp, (Bul 735) 


Beckman : 
Circle 6978 on Reader Service Slip. 


What’s New for the Laboratory, 
20 pp, (Cat No. 35) Scientific 


Glass : ; 
Circle 6979 on Reader Service Slip. 


Sanitation 


Sewage treatment systems shipped 
as complete plants*, 4 pp, (Bul 
101) Yeomans Brothers Company 
Circle 6923 on Reader Service Slip. 


Economical bottle washing, 4 pp, 
(Bul F-9809R) Oakite 
Circle 6980 on Reader Service Slip. 


Maintenance 


No tools required with quick-dis- 
connecting couplers*, 8 pp, (Cat 
F-10-R) 1 p, (Spec Sheet SRB 
36-58) OPW-Jordan 

Circle 6926 on Reader Service Slip. 


Worm gear speed reducer has 3 
different mounting positions*, 4 
pp, (Bul 2724) Link-Belt 

Circle 6914 on Reader Service Slip. 


Decorative coatings offer  all- 
weather protection*, 4 pp, (Bul BP 
3063) L. Sonneborn Sons, Inc. 

Circle 6925 on Reader Service Slip. 


Corrosion resistant processing 
equipment of rubber and plastic}, 
American Hard Rubber 

Circle 6790 on Reader Service Slip. 


Teflon-jacketed gaskets seal safely, 
lower maintenance costs}, (Cat 
AD-154) Garlock Packing Co. 

Circle 6791 on Reader Service Slip. 


Surfacing compound to repair 
concrete or cement resists acids, 
alkalis, solvents}, (Bul CP-627) 
Pennsalt Chemicals 

Circle 6916 on Reader Service Slip. 


Lubricating pump provides fast 
delivery of all lubricants through 
longest lines}, (Pump Cat “77”) 
Stewart-Warner Corp. 

Circle 6805 on Reader Service Slip. 


(Continued on next page) 
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INS PANT @ 
COFFEE, 

























BENEFITS:  — |. 


@ Significantly lower handling costs forany powdéred. a 
“ or granular material. Average savings: $3/60:to ~ 
$6.10 per ton. ~ 


@ Buy in bulk—eliminate cost of individual containers 
@ Free valuable space and working capital 










@Completely sanitary system 








REPRESENTATIVE AIR CONVEYING SYSTEM 









AIRSLIDE CAR CYCLO-VAC UNLOADER | 


Ht 


f Hit 
| il 
fX\__LINE swiTCH 


FLUIDIZER VALVE 











2 
Most Advanced in ° 
Modern Air Handling : 

os 












AIRSLIDE 


AIRSLIDE 
CAR 1st 2Nd 
ADAPTER 


BLOWER pousie STAGE STORAGE 
BLOWER 














THE FLUIDIZER COMPANY, A DIVISION OF SUPERIOR SEPARATOR CO. 
121 Washington Avenue South, Hopkins, Minnesota «+ WEst 8-7651 





e 
OFFICES: REPRESENTATIVES: 
; ve Akron—M. Momchilovich Co. Philadelphia—Joos Equipment Co. St. Louis—K. W. Rodemich Co. 
Minneapolis oe ae © — Baltimore—Robert Case (Bryn Mawr) Seattle—The Temco Co. 
bedi * @ Houston—Cook Baking Service Pittsburgh-sControl Equipment Dist. Buffalo— Danforth & Cunningham (Orchard Park) 
Chicago— Regional Office e Los Angeles—R. E. Schneider & Assoc. (Tustin) Roanoke—W. R. Mayes Co. Louisville—E. Diatikar Co. (Jeffersonville) 
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a sale 
is made... 


thanks to P&S Flavors. 


ce 


POLAK & SCHWARZ INC. 


A Division of International Flavors and Fragrances Inc. 
667 WASHINGTON ST., NEW YORK 14, N.Y. q 








| Offices: Chicago, Il!.; Los Angeles, Calif.; Toronto, Can.; j 
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new literature 


Case history examples of machine- 
lacing benefits}, (Bul 157) Clipper 
Belt Lacer 

Circle 6852 on Reader Service Slip. 


Casters and wheels to save money, 
floors, time, equipment}, (Darnell 
Caster & Wheel Manual) Darnell 
Corp. 

Circle 6850 on Reader Service Slip. 


Shaft mounted speed reducers}, 
(Bulletin) Dodge 
Circle 6961 on Reader Service Slip. 


Packaging, Labelling, 
Cartoning 


How to select and apply adhe- 
sives*, 12 pp, (Bul 27) Paisley 
Products 

Circle 6896 on Reader Service Slip. 


Designing your own mechanized 
packaging line for frankfurters*, 
(Kit with accessories) Marathon 

Circle 6906 on Reader Service Slip. 


Conveyor and case-sealer attach- 
ment automatically marks boxes, 
cartons, drums, filled bags}, (Bul 
ROL-3) Gottscho 

Circle 6903 on Reader Service Slip. 


Bulk packaging frozen apples in 
79% less spacet, (Bul on Bulk 
Packaging) Sealright 

Circle 6888 on Reader Service Slip. 


How to close small paper bags}, 
(Bul 100) Union Special 
Circle 6907 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Catalog of automatic controls*, 
74 pp, Lumenite Electronic Co. 
Circle 6941 on Reader Service Slip. 


Pilot operated temperature control 
valve systems*, 4 pp, (Bul J-180) 
1 p, (Spec sheet SRB 47-58) OPW 
Jordan 

Circle 6966 on Reader Service Slip. 


Automatic bulk material han- 
dlingt, The Bin-Dicator Co. 
Circle 6875 on Reader Service Slip. 


A counter for any need in the 
plant}, (Bul 200) Durant Mfg. 
Circle 6944 on Reader Service Slip. 


Crop Production, Handling 


Field trial results with mechanical 
pickle picker, 18 pp, (Bul 100-58) 
Chisholm-Ryder Co., Inc. 

Circle 6983 on Reader Service Slip. 


Miscellaneous 


Frozen food leaflets*, (Cat -12 and 
R-5) U. of Mass. 
Circle 6806 on Reader Service Slip. 


Particle size-finder in pocket-size 
form*, Schutz-O’Neill Co. 
Circle 6824 on Reader Service Slip. 
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high protein 
to your 
product 










nutritional enric 
at low cost 


Protein and vitamin content, 
taste and purity are all important 
factors in the nutrition of healthy 
growing babies. Leading food 
manufacturers have found that 
primary grown Lake States 
Torula Yeast provides this 
needed enrichment at low cost. 
Exceeding U.S.P. standards for 
B complex factors and protein, 
Torula Yeast can enrich your 
food or drug product. Write to- 
day, stating application, to obtain 
liberal quantity test samples and 
complete information. 


re 
Lake Sitates 


Lake States Yeast and Chemical Division 








America’s of St. Regis Paper Company 
Pioneer Rhinelander, Wisconsin 
Producer 


Sales Office — 420 Lexington Avenue 
New York 17, New York 
or 
W. Glenn Wunderly Company 
170 E. California Street, Pasadena, Colif. 


Dillons Chemical Company, Ltd. 
Montreal and Toronto, Canada 
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today. 


cere — MAIL THIS COUPON= = = 4 
Cyclone Fence, American Steel & Wire 

| Dept. K59, 614 Superior Avenue, N.W. 

' Cleveland 13, Ohio 

| Please have your trained representative call on us to 

| discuss our production problems. 

| 

| 

| 


Address ln seems 


To Whom MONEY May Concern: 


If your production costs are higher than they ought to be, 
you very likely can do something about it. Often one change 
in a method or process can make the difference between 
loss and profit. We'd like a chance to consult with you and 
see if such a change in method won’t improve your profit 
picture. (It certainly has paid off for many other firms). 
The best part is, that it won’t cost you one cent to find out. 
Just clip the attached coupon and mail it. When you do, 
one of our trained conveyor belt representatives will visit 
you to discuss and examine your particular problem and 
offer suggestions that will show you how Cyclone Metal 
Processing Belts may cut your production costs below the 
ulcer level. These suggestions will be tailored to YOUR 
and no obligation. How can you lose? Do it, 


USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 


American Steel & Wire 


United States Steel 


Division of 
Manufactured at Waukegan, III. and Oakland, Calif. » Sales Offices, Coast to Coast 
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‘““Prevents More Than Half Your Troubles With 
Refrigeration and Cuts Your Operating Costs” 


Plant managers who watch costs 
and engineers who must keep plants 
running say that the Niagara Aero- 
pass Condenser is the one piece 
of equipment that can always be 
trusted to keep troubles away and 
costs down. You get a/ways full ca- 
pacity. You run at consistently low 


head-pressures. Low temperature 
condensing means freedom from 
scaling. Niagara sectional design 
gives you the easiest maintenance 
and always “new plant” efficiency, 
even after years of use. New models 
also give you lower first cost per 
ton of refrigeration. 


Write for Bulletin No. 131 


NIAGARA BLOWER COMPANY 


Dept. 


FP-5, 405 Lexington Ave., New York 17, N. Y. 


Niagara District Engineers in Principal Cities of U. S. and Canada 
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Real Fruit® Flavors... 


WITH THE 





FUGITIVE 


AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our “Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates ...so 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


FLAVOR 


302 S. CENTRAL AVE., 


E X co., inc. 


BALTIMORE 2, MD. 
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& This literature can help you 


broaden your product line 
expand your marketing areg 


Longer shelf-life, gained through the intelligent use of ant. 
oxidants, has often spelled the difference between success 
and failure in marketing a food product. Key to the intel. 
ligent use of antioxidants is, first, an understanding of their 
function. 

To help you obtain that understanding, Eastman offers 
the following literature. 
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¢ WHICH ANTIOXIDANTS FOR YOUR FAT CONTAINING FOODS 
¢ THE EASTMAN FAMILY OF TENOX FOOD-GRADE ANTIOXIDANTS 


* INCREASING SHELF LIFE OF CEREALS 

WITH PHENOLIC ANTIOXIDANTS 
¢ EFFECTIVE STABILIZATION OF INEDIBLE ANIMAL FATS WITH TENOX 
* TENOX ANTIOXIDANTS FOR EDIBLE ANIMAL FATS 


¢ TENOX ANTIOXIDANTS FOR MORE EFFECTIVE 
FOOD PACKAGING. MATERIALS 


¢ TENOX ANTIOXIDANTS FOR THE FISHING INDUSTRY 


¢ TENOX FEED-GRADE ANTIOXIDANTS FOR 
POULTRY AND ANIMAL FEEDS 


* MECHANISMS OF FAT OXIDATION 


Eastman manufactures all the principal types of food-grade 
antioxidants in commercial use today and, in addition, 
maintains fully-equipped laboratories staffed with antioxi- 
dant specialists with years of experience in this field. We 
can, therefore, suggest without bias the most effective anti- 
oxidant for your product and the most practical method of 
addition. 

For any of this literature about antioxidants, write to 
EASTMAN CHEMICAL PRODUCTS, INC., subsidiary of East: 
man Kodak Company, KINGSPORT, TENNESSEE. 


Eastman 
food-grade 
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lf you want more information: on ingredients, processes, controls May 1959 
or developments discussed herein, as you read this issue, 

ask our READER SERVICE DEPT. . . . use this sheet —— 

SERVICE 


As you read editorial articles.and advertisements which interest you, on which you'd like more information . . . 


note key number under each and circle this number below. Then fill in your name, title, company, main product 
and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come SLIP 
to you direct, without obligation. 


aa ae a Multiple Listings 
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*Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the "Multiple Listings” 
column at right. 


FOOD PROCESSING Handbook Suggestion: 


Please type or print and be sure to give your title and main product of Company 


Ris Fc iiccicccenncnesininincentbiiienamaanant al 


Street Address of ON ESEEAR AR eA eee RS RE ee Ie oe IND 





NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
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PUTMAN PUBLISHING COMPANY 
111 EAST DELAWARE PLACE 
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This is a Service for Readers 
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Change of Address ® Subscription Request Form 
(PLEASE TURN PAGE) 


BUSINESS REPLY MAIL 


First Class Permit No. 30692 Chicago, Ill. 
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PUTMAN PUBLISHING COMPANY 


111 EAST DELAWARE PLACE 


CHICAGO 11, ILLINOIS 
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Just FOLD, STAPLE and MAIL 
Be Sure to Sign Your Name .. . See Other Side 


This is a Service for Readers 
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Special subscription request-qualification form for use by 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


. . . fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations® where food 
processing is an important factor . . . FOOD PROCESSING will be sent to you without 


charge or obligation . . . if you request it. Use form below. 


NEW READER .. .!f you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 


Please print or type 


Name 

Company 

Main Product 

No. of Employees or Capital Rating 


Street Address of Company 


ity . Zone No. State 





CHANGE OF ADDRESS... Use this form to notify us of a change in address. Please answer 
all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. 


Please print or type 

Former Company Affiliation ; Former Address 
Your Neme . Present Title 
Present Company - = - - SiS Main Product 
No. of Employees or Capital Rating 


Street Address of Company 


ity Zone Neo. State 


* “substantial operations” does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 





that’s 
interesting 


Rhymes 
with sin 


Aluminum in- 
dustry is faced 
with problem of 
developing new 
set of words as 
catchy and short 
as “tin” and 
“can”. 

First is tabu 
for obvious rea- 
sons; the second 
because of its 
obvious associ- 
ation with “tin.” 


Since “can” 
evolved from 
“canister” only 
over period of 
time, assign- 
ment of finding 
adequate sub- 
stitute may not 
be easy. 

However, the 
alternative may 
be unpleasant 
enough to spur 
originality. 


(“Kaiser Alu- 
minum News”, 
Kaiser Alumi- 
num & Chemi- 
cal Corp., Kai- 
ser Bldg., Oak- 
land, Califor- 
nia) 


For 

more information 
on product at 
right, circle 6989 
see information 
request blank 
Opposite last page. 


Valley Fresh Sweet Dairy Whey—high quality dairy ingredient 


Now-—improve 


QUALITY 


and lower your 


food product 
ingredient costs 


Discover the easy way to heighten flavor 
appeal, to improve texture, to extend 
shelf life. Watch your ingredient costs go 
down. Put Valley Fresh Sweet Dairy 
Whey to work for you. 

This 100% dairy ingredient delivers 
uniformly superior results in virtually 
every type of food product. It improves 
bakery products, frozen desserts, candy, 
prepared mixes, smoked and canned 
meats, soft drinks and hundreds of 
others. Pound for pound, it is your most 
economical source of lactose (milk sugar) 
and lactalbumin protein. 

And Valley Fresh Sweet Dairy Whey 
offers you this important extra: techni- 
cal knowledge. At your disposal are the 
skill and experience of the world’s larg- 
est whey products manufacturer. 

Send for the facts and figures on Valley 
Fresh Sweet Dairy Whey today. For 
technical bulletins and information on 
the many other Western food ingredi- 
ents, write Technical Service: Dept. 17E. 


WESTERN 
CONDENSING 
COMPANY 


Appleton, Wisconsin 
World’s Largest Producer of Whey Products 
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> QUALITY READERSHIP 

> MORE READER ACTION 


ASIC GOOD TASTE! 


Flavor is important only at the consumer level... 

but here it’s vital! 

You can be sure your customers get ail the fine flavor you put into your 
product when you use 


Sealva ¥lavors 


hermetically sealed dry powdered flavors that resist the usual “shelf-life 
deterioration”. These microscopic droplets of the finest quality flavors are 
totally protected by the “Sealva” process right up until the time the consumer 
is ready to use it... then the full flavor is released in all its original beauty. 


A complete range of the finest flavors can be supplied in Sealva form 
for use in dry packaged mixes of all kinds, in powders, tablets, oil emulsions, 
pharmaceuticals, etc. 


Samples and technical data sheets at your request. 


van Ameringen-Haebler lva 


A DIVISION OF INTERNATIONAL FLAVORS & FRAGRANCES INC. qrhAVOR, 
521 West 57th Street, New York 19, New York 


LEADING CREATORS AND MANUFACTURERS IN THE WORLD OF FLAVOR 
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